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THE SOCIABLES prefer Pepsi 











They go to all the smart events, and enjoy 


Be Sociable, 
Have a Pepsi 


Refresh without filling 


the smart refreshment: Pepsi-Cola. It refreshes without filling. 


‘ou’re one of The Sociables. Have a Pepsi anywhere ... a 
y f The S bles. H Pey ywl t 





play, at home or at your favorite soda fountain. 
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what's new 


Beauty editor Dollery trades 

make-up tips with Russian 

model Marina Divleva, in New York. 
: r An RIT 
Al CHATELAINI 


While scouting in New York recently for new fall beauty trends, 





Eveleen Dollery dropped in at the Russian exhibit at the Coliseum 


and started up a conversation with one of the Russian fashion 
models. Marina Divleva, shown at right of picture with Eveleen, is 
slim twenty-five-year-old who says she uses only soap and water 
to cleanse her face, wears no girdle, never diets and never has 


hair done. Her beauty aids could be carried in a change purse 
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HOOK THIS LOVELY RUG 1: 


YOUR CHITD 


THE MARVELOUS PROCESS OF GROWTH 
Elizabeth Chant Robertson, MD 153 


lipstick, eyeliner and foundation. When Eveleen asked to see the 
lipstick (which would cost about forty-five cents in Canadian money), 
Marina said casually that she had left hers at the hotel. Considering 
that most Canadian women would be as willing to travel without 

shoes as without lipstick, this was a bit of a shock to Chatelaine’s 


beauty editor 


Ministers’ wives are traditionally tactful and silent. But Claire 
Jones, who wrote A Minister's Wife Talks Back (page 34), turns the 
tables and gives the congregation a piece of her mirid. Part of 

the reason for her candor is the fact that her husband, a Methodist 
minister, is no longer with a church but teaching in the department 

of religion at Oklahoma City University. Claire 
Jones also writes fiction. Her story, Night of 
Fear, appeared in March CHATELAINE. Her 
greatest interest: her three-year-old daughter 
Mary Lee. Her favorite place: St. Andrews, 
Scotland, where her husband took his PhD 
Her ambition: to collaborate on a historical 


novel with her husband 





! The Springhill story (page 35) marks a one-year 


Author Claire Jones. 
netics, , anniversary at CHATELAINE for assistant editor 








All the girls need 
NIVEAIT 








\ ~~ 
SHE ENTERTAINS A LOT \ 
a 


—SO SHE NEEDS NIVEAL =| 








‘ SHE’S IN THE CAMPUS WHIRL 
“+ —SO SHE NEEDS NIVEA! 


NIVEA Cena 


MOISTURIZES DEEP DOWN 
WHERE BEAUTY BEGINS 


It’s a natural beauty precaution! Every day — 







all year round — eve;ry girl needs dec p- 
moisturizing NIVEA Creme. Sharp winds, 
blistering sun, or indoor dryness can 

steal away precious skin oils. But NIVEA 
replenishes natural moisture because it 
contains Eucerite — a unique ingredient 
related even more closely to your natural skin 
oils than lanolin. Eucerite feeds the 

skin deep down where beauty begins. So let 
NIVEA Creme give you a double-duty 
beauty treatment — use it as a 

cleansing and a foundation 


cream every day ! 


AND YOU'LL ENJOY NEW HAIR BEAUTY WITH 


NEW NIVEA s#amroo! 


There’s a newly glamorous gloss to your hair 
when you use new NIVEA SHAMPOO. Like NIVEA 
CREME, it contains Eucerite, gives your hair the 
natural sheen of health! 


NIVEA is a registered trade-mark of Nivea Pharmaceuticals Ltd., Montreal, Canada, 
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Christina McCall, shown here at the Springhill souvenir shop. 
People are always asking what it’s like to be a writer on a woman’s 
magazine. This is Christina’s report: In one year she has traveled 
twelve thousand miles from coast to coast. Modes of travel 

meluded everything from speedboats to bush planes and in every 


style of conveyance from a luxurious 


GIVING 


: INFORMATION gooTH 
QUVENIRS 


first-class compartment to a 1933 
McLaughlin-Buick. She has interview- 
ed all kinds of people, from provincial 
premiers to fishermen, TV stars to 
PhDs. Ten stories have carried her by- 
line and she has ghosted or rewritten 
six others. Souvenirs garnered from 
the year include a lump of Spring- 
hill coal, a Japanese fisherman’s float 
picked up on a lonely B.C. shoreline, 


twenty-seven fat notebooks and un- 





told miscellaneous information—such 
as the precise time the bus leaves McCall at Springhill rescue 


Spragge, Ontario, for Elliot Lake, and Station, now a souvenir shop. 
the sex life of the starfish. Says 

Chatelaine’s girl reporter cautiously, “It’s easily been the busiest 

and perhaps the best — year of my life.” 

FOR 1M ND BEAUTY 

Perky set of six stainless-steel fruit knives with 
bamboo handles and holder, $4.95 or with 
plastic handies, $3.95. From E. Hammer- 


meister, 120 Bertmount Avenue, Toronto 8. 


This saucepan is made o rocera a ne 
Th Dan made of Pyroceram new 


super-strength ceramic by Corning Glass, 





defies extremes of temperature in that it can go 
from freezer to oven and is pretty enough to 

go on the table. Handle is detachable. A full 
range of Pyroceram utensils will be in the 


stores in October and prices are moderate. 


Proving that a hearing aid is no bar to glamour! 


Zenith’s Diplomat is a new smaller crescent- 





shaped aid, fits behind the ear and can really be 
hidden by a hairdo. In peach or grey and, 

with the battery, weighs only half an ounce! 
Price about $165. 


Lipsticks are full of news. Below: There's 
Richard Hudnut’s Lip Quick at $1.75—a lipstick, 
lipliner and brush all in one: and (not shown) 
Helena Rubinstein’s Heart Shape lipstick where 
the “point” of the heart is a lipliner and will 

stay sharp as long as the lipstick lasts. At 

$1.75 with refills at $1.15. And Avon has 

a new perfume at $20 an ounce in a handmade, 


nonspill bottle; or a phial at $2 a dram. 


Velcro — the cloth “zipperless zipper” — now 
comes by the yard and wide enough to use as 

a drapery fixture. No rods, track or hooks 

needed — just glue one strip of Velcro on the 
wall, sew another on the inside of the drapery, 
smooth the two together and presto! the 





job’s done. 


The Canadian Fish Cookbook from the Department of Fisheries. 
Ottawa, 1s a treasure with about three hundred recipes, tips on buying 
and preparation. In French and English — $1 at any bookstore. 
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what's new in the arts 


By EDNA MAY 


Actor Maurice Evans 
and Edna May: a new 
Heartbreak for Broadway. 





\ NEW ROLE FOR MAURICE EVANS 


When I talked with famous actor Maurice Evans in New York I 
found his off-stage eloquence matched only by his buoyant 
enthusiasm for each new role —his secret, perhaps, of delighting 
audiences for more than twenty years in every type of production 
from Hamlet to Dial M For Murder. This year ail raves will 

no doubt be heaped on Shaw’s Heartbreak House, opening on 
Broadway October 18, with Evans not only co-producing but also 
playing the incorrigible braggard-philosopher-humanitarian- 


scientist, the eighty-eight-year-old Captain Shotover himself. 


“Although this is Shaw’s most glamorous comedy,” said Evans as 
we chatted between rehearsals, “it’s hardly ever done because it 
literally cries out for seven star performances. All these amazing 
characters are involved in what you could call a cheerful comedy 
about the end of the world — or a kind of Noah’s Ark with none of 


the human animais pairing off at the end!” 


Among the seven top stars of Heartbreak House there'll be 

English actress Pamela Brown and Broadway comic Sam Levene 
(the original Nathan Detroit in Guys and Dolls). A move from Shaw 
to Shakespeare is as easy as crossing the street for Maurice 
Evans and he'll be in a TV version of The Tempest to be presented 
on NBC's Hallmark Theatre next May. Let’s hope CBC will 


carry it, too. 


COLLECTOR’S ITEM: AFRICA IN MANHATTAN 


I've never seen anything quite like the Manhattan apartment of 
Marion Mill Preminger it's a registered museum, with every 

item tagged, from her seventeenth-century Venetian bed and 
priceless Byzantine Madonnas in the bedroom, to the chieftain’s 
chair and hundreds of African carvings in the living room. 

Blond, brown-eyed, vivacious Marion Preminger, daughter of a 
Hungarian diplomat and a 
French mother, once wrote a 
book, her autobiography, called 
All I Want Is Everything, and for 
years she had it. A member of 
the international set, a glamour 
girl, former wife of movie 
producer Otto Preminger, she 
lived a life of camellias and 
caviar, then gave it all up to work 
for humanitarian Dr. Albert 
Edna May visits Marion Preminger Schweitzer at his hospital in 

n her Manhattan museum-home. Lambaréné, French Equatorial 
Africa. Marion divides her time between Africa and the U.S., 
working as a nurse in the jungle and as a witty lecturer at home to 
raise money for the hospital. Recently decorated with the 

Légion d'honneur, she plans to again be with Schweitzer on his 


eighty-fifth birthday, January 14. In the meantime she’s enclosed 





The Wonderful World... 
of your 6 to 8-year-old child 


It’s a busy, wonderful world for children 
aged 6to8 and it will become more so 
as they “graduate” from home and begin 


to live on their own as primary graders. 


The transition from home to school... 
filled as it is with new friends, new chal- 
lenges brings some of the most delight- 


ful moments of childhood. 


Yet, the wider world which the 6 to 
8-year-old child enters isn’t always asmooth 
one . and the guidance, sympathy and 
reassurance of ““moms” and “dads” can be 
just as vital as when your child was only 


a toddler. 


Those early years at school, for instance, 
are often difficult. A child may become shy, 
timid, or worried even at the thought of 
going to a strange place. Such behavior isa 
. rather than 
pushing or prodding. With the right sup- 


Signal to give reassurance 


port, both at home and in school, young- 
sters usually make a good adjustment and 


gain in courage and confidence. 


It’s most important for parents to show 
enthusiastic interest in a youngster’s school 


work. Take time to listen, to praise and to 


encourage—children thrive on it. 


PASTE COUPON ON POSTCARD 





Even though your youngster may be the 
picture of health, don’t neglect those safe- 
guards that mean so much to healthy phys- 
ical and emotional growth especially 
regular medical and dental check-ups. Be 
sure to ask your child’s physician about 
any “booster” shots that may be needed to 
renew protection against polio, tetanus, 


diphtheria and other diseases 


Since your youngster will be away from 
you more and more, re-emphasize the im- 
portance of safety. Be sure to show your 
child where he should cross the street, and 
emphasize crossing only with the green 
light. Teach him to ride his bike safely. Ex- 
plain why he should wash cuts and scratches 


promptly and apply sterile bandages. 


Should your youngster have special dif- 
ficulties with school work, an examination 
should be made of the eyes and ears. Defects 
which can be corrected are often the cause 


of low grades and ultimate dislike of school. 


Would you like to know more about how 
you can help your youngster grow, de- 
velop, and learn? Then, send for Metropol- 
itan’s new booklet called “6 to §— Years 
of Discovery.” Clip and mail the coupon 


below for your free copy. 





Metropolitan Life Insurance Co 


Canedian Head Office (Dept. H. W.) 
Ottawa 4, Canada 


Please send me the free booklet 
“6 to 8-Years of Discovery,” 109L 


Name 
Street 


City Prov. 
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a touch of autumn in the air... 


a flash of autumn on your lips... 


From the autumn spectrum, Elizabeth Arden 
puts the glow of Ember Red or Pink Spark on 
your lips. See how they light up your new 
dark clothes, how they gleam with the very 
spice and verve of autumn .. . how their clear, 


bright color goes on and stays on—creamy, 


gentle, smooth. Quiet their fiery beauty with 
the shadowy Smoke, 
Miss Arden’s new eye shadow. And bring 
them to their with Miss 
Arden’s entire Ember Red and Pink Spark 
coordinated make-ups. Lipsticks, 1.50, 2.00; 


5 
London New York 


softness of Autumn 


loveliest radiance 


Paris Toronto 


Rouge, 2.25; Nail Lacquer, 1.00; Veiled 
Radiance, 5.00, 10.00; Invisible Veil, 3.00, 
6.00; Eye-Stopper, 2.50; Mascara, 2.00, 3.00; 
Eye Pencil, 1.00; Eye Shado, 2.00, 3.00; 24kt. 
gold Eye Shado, 15.00; Eyelash and Eyebrow 
‘ 


Pomade, 2.75. 


? ] 
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in that museum writing a new book on Charles de Foucauld, 
a French nobleman who became a hermit and was killed in Africa. 
‘The darkest thing about Africa,’ contends Mrs. Preminger, 


is Our ignorance of it.” 


iHt KATES AND ( \IRES QO] i\ 


Can there ever be a woman’s woman for TV? It's perhaps 
noteworthy that in all the years of TV not one woman has 

emerged who can lead, inspire and attract housewives to the screen 
with quite the same impact that Kate Aitken and Claire Wallace 
exerted in the halcyon days of radio. No one ever said these 
ladies had sex appeal, but they could get housewives to turn dials 
their direction. CBC morning 
commentators and Trans- 
Canada Matinée are still effec 
tive on radio, but there are 
few programs specifically 
designed for women on TV 
only one half-hour network 
show, Open House, plus a few 





local programs such as the 
Claire Wallace Kate Aitken Joan Marshall Show in the 
Maritimes and the Mary Liz 
Show in Winnipeg. Could it be that Canadian women just don't 
have the time to sit, watch and listen or has TV failed to come 
up with a compelling show featuring people with whom women 
can identify themselves? Daytime radio and nighttime TV are 
convenient for busy housewives, but couldn’t we also take a daily 
half hour of exercises to battle the bulges, a really comprehensive 
cooking school with unrushed demonstrations, clear diagrams 
and printed recipes; or, as shown on afternoon TV programs in 
France, a full-scale course in dressmaking, painting, or 


speaking a language? 


Irans-Canada Matinée continues with a full hour of commentaries, 
interviews and provocative panels with a new hostess, Betty 
fomlinson. Former CBC morning commentator in Edmonton, 

an ex-producer, European traveler and royal-tour reporter, Betty 
will now travel across the country introducing Matinee from its 


points of origin 


Beginning October 5 Matinée opens a new series, So You're 

Elected, eight talks by experts on how to tackle those club jobs you 
find yourself saddled with come fall. Wit and tips will come 

from such well-known clubwomen as Jessica Coulter, of Winnipeg; 
Shirley Brett, of Vancouver; and CBC morning commentator in 


Montreal, Marion McCormick. 


Another new feature this fall: highlights from Matinee will be 


rebroadcast late Sunday mornings for women (and men) who work. 
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Thousands are making these 


LUXURIOUS 
HOOKED 


RUGS 
at home 









... without 
yarn - cutting 
. without frames! 
Just ond of the 67 different designs 


you'll see in the New Book of Shillcraft 
rugs you make yourself. Send for it today. 









NOW YOU CAN MAKE A RUG LIKE THIS! 


Send for 24-page book in 
full color. Shows 67 designs 
and how to make them. 


¢ Shows 67 “Shillcraft” designs, including ovals, 
rectangulars, circulars, semi-circulars (available in 
145 different sizes). 

® Tells how to make a perfect heirloom-quality rug 
at a table. No frames. No yarn-winding or cutting, 
thanks to vaso Rug yarn. 

® Tells you buy 





Get everything you need by mail . direct from importer 


S\ © "“READICUT” MOTH-PROOFED 100% WOOL RUG YARN, EXCLUSIVE WITH US. 

: \ Cut to size, supplied in exact amount to complete rug you 

[ order. No winding or cutting. Guarantees even rug pile. 
No possibility of error. 





bast 

| 6. 
@ STURDY ENGLISH CANVAS—PATTERN STENCILLED IN COLOR. 
Match “Readicut” rug yarn to the colors on the 
canvas. You can’t make an error. Full 
instructions in 24-page book. 
© SHILLCRAFT PATENTED LATCHET-HOOK. Ties wool to canvas easily, quickly and 
so tightly it will never ravel or pull out, even in vacuuming. 





MAKE A COMPLETE RUG FOR AS LITTLE AS $11. Use our pay-as-you-go plan, if you 
wish. As little as $5 gets you started. (See book for details.) 


Shillcraft Rug Kits backed by unconditional money-back guarantee 
To get book send 25c in coin to: Shillcraft, Dept. F-34, 2485 St. Patrick 
St., Montreal 22, P.Q. Now, Shillcraft Rug Kits are shipped direct to 
Canada from England, and stocked in our Montreal office for immediate 
delivery. 

Mail coupon today and get brand new 24-page full-color Rug Book 
with complete information. 


MAIL COUPON NOW get new 24-page 


book in full color plus wool color card immediately. 





Ta Siges bene ele eee tet Pee Qa. 


I'd like to know more about making a Please send me your new 24-page Shill- 
craft Readicut Rug Book, showing 67 distinctive og in full color, plus Rug Yarn 








Color Card and information. I enclose 25¢ in coin to cover handling 
cost, but otherwise there is no cost or obligation. 
Nome 
(Please Print) 
Address 
City Zone. Pe iticnintnnetimentiiiizi 
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WIN IN SEALYS ‘400000 CONTEST! 










) 
} 


Sontainebleau 





Grand Prize: 


Florida vacations-for-two 


Just imagine! A week’s vacation for two free... relaxing 
in the splendor of the FONTAINEBLEAU, America’s newest, 


smartest hotel. All transportation free, too—from wherever 


you live in Canada to the nearest Delta Air Lines’ connecting SS 
point... then by Delta—first class—in the most modern — 
planes aloft! The new DC-8 Royal Jet . . . supremely luxur- , " 







ious, vibration-free, incredibly fast. What a dreamy honey- 
moon... or second honeymoon. An experience you'll 


never forget! 


HUNDREDS OF ADDITIONAL PRIZES 


to be awarded by Sealy dealers across Canada. 
Each a famous Posturepedic mattress. 





has a Posturepedic mattress 





FONTAINEBLEAU selected the Posturepedic because 
it’s the ultimate in sleeptime luxury ...a unique 
combination of superb comfort and scientific sup- 
port. No morning backache for FONTAINEBLEAU 
guests! Or for you... if you sleep on a Posturepedic, 


Buy yours now! 





OVER $400,000 worth of prizes in Sealy’s big 
contest Open to everyone in Canada and the 
L nited States between now and Nov. 30, 1959. 


HERE'S ALL YOU HAVE TO DO TO ENTER! Go to your nearest Sealy dealer and pick up the 
entry blank—which gives you the simple contest rules. Nothing to buy! It’s easy... 
it’s fun! And you might be a winner! Don’t miss out. Contest closes Nov. 30, 1959. 





 T. M. Reg Sealy Inc., 1959 
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OTH|SETS FOR YOUR LIBRARY 


(TOTAL RETAIL PRICE IF BOUGHT SEPARATELY $71) 


ALL TEN VOLUMES ONLY $6 
IF YOU JOIN NOW AND AGREE TO BUY FROM THE CLUB 


DURING THE NEXT YEAR FROM OVER 200 TO BE MADE AVAILABLE 




















| IDEAL FOR USE AS GIFTS IF YOU ALREADY OWN EITHER ONE OR BOTH | 
A HISTORY OF ; 


THE ENGLISH- 
SPEAKING 
PEOPLES 

by Winston S. 
Churchill 
RETAIL PRICE 


326° 


(If bought separately) 





















“A set that belongs 
with Shakespeare in 
every English-speak 


mh 


ing home 








THE SECOND 
WORLD WAR 
by WinstonS. Churchill 

RETAIL PRICE 


$4500 


(If bought separately) 











achieve 
per 
haps, a monument to the 


“A monumental 


ment, but ev 









man who created it 
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BEGIN WITH ANY ONE OF THE GOOD BOOKS LISTED BELOW 


C) Exobus Leon Uris #6.95 | BOOK-OF-THE-MONTH CLUB, INC. C6210 
C) DOCTOR ZHIVAGO by Boris Pasternak | 345 Hudson Street, New York 14, N. Y 





$4 
C] ANATOMY OF A MURDER 
by Robert Traver $4 





ase enroll as 











GOOD SENSE: A TRIAL MEMBERSHIP) * You have a wide choice always 


THE YEARS WITH ROSS 
y James T 


0 200 books a vea and ill a 

The purpose of this extraordinary offer is ve 00ks a year—and you wi ] THE UGLY AMERICAN WS 

pay, on the average, 20%, less for the Eugene Burdick § 
to demonstrate in 1 dramatic way the ' ' ; [) JOHN PAUL JONES 

1 ~OOKS you choose than you Vy uld otner by Samuel F M 

Club’s unique Book-Dividend system " » —— ‘ mpeg 
saute : = wise ] FOR 2¢ PLAIN by Harry Golden § 
through which members regularly receiv C) WHAT We UST KNOW | 
valuable library volumes—either com * If you continue after buying six ABOUT COMMUNISM rare PLEASE NOTE 
pletely without charge or at a small trac books, with every second Club choice ] ADVISE AND CONSENT 


ou | ou will receive, without charg ’ bors 

tion of their price—simply by buying JOR IE ere aap ss a aaa ) AKU-AKU RENEE: er 
taahle Book-Dividend senile | M 

a valuable vidend LV ging y 

books they would buy anyway, Eachof : , ] THE AFFLUENT SOCIETY | ies § 
ind $7 i r » Since tl . 

the ten volumes offered here was a Book round $7 in retail value, Sine THE KING MUST DIE 

1uguration of this profit-sharing plan ne ' 
of-the-Month Club Selection at the tim . : ELIZABETH THE GREAT 

1 $220.000,000 w wth of free books 1 P shet ‘ 

it was published ] THE AUTOBIOGRAPHY OF 

value) have been earned and received by MARK TWAIN Eadie , : “ty Z 
* Both the Churchill sets will be sent Club members as Book-Dividends ] THE COMING OF THE NEW DEAL 
with the first book you purchase under * More important than the saving, THE MOST OF S. J. PERELMAN | P 
the simple condition t forth ab this sensible system will keep you from abers : 
(See coupon for books to begin with.) missing books you intend to read. 


*Trademark Reg. U. S. Pat. Of. and in Canada 
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Your Doctor will agree 


ET’S FACE IT—there are days when a woman just 
4 doesn’t fee up to par when nerves are stretched taut— 
when irritations mount up ’til a body can hardly stand it 


Being a woman, you probably follow this pattern. On your 
‘down’ days you may take many cups of tea or coffee 
trying to calm your nerves and soothe your ruffled feelings 
Many people can do this of course, without harming them- 


elves, But other ust can not 

If vou asked your Doctor about this, he would tell you tha 
tea and coffee contain stimulants, drugs, caffein. Instead 
of getting the relief you crave, vout symptoms are aggra\ ated, 
you become even more tense and disturbed 


Next time those worrisome davs come along, you can 
take a hot beverage that really will comfort you—Instant 
Postum. There’s a beverage that’s safe. Instant Postum is not 
ike tea or coffee. There are no stimulants, drugs or caffein in 
Instant Postum. The comforting flavor and aroma will delight 
you. Why drag through another month when you can let 
Instant Postum help you so easily ! Get a jar. Drink Instant 
Postum faithfully. Experience for yourself the 
ease, the calm it brings you, as vou become Seton 


happier, brighter, like your usual gay self. 


There is no substitute for 


Instant POSTUM 


A Product of General Foods, Limited 
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by Lawrence Galton 
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The room-in plan, under which a newborn infant remains in the 
mother’s room rather than in a common nursery, sharply reduced 
infections in a Glasgow, Scotland, maternity hospital during a 
one-year trial. When two maternity wards were shifted to the 
room-in plan, there were less than half as many serious staphylo- 
coccus infections as in a third ward using a separate nursery. Also, 
the nursery was the source of twelve minor epidemics compared 


with only four in the rooming-in wards. 


Infants who grow more rapidly than expected during the first six 
months of life may be making up a prenatal growth deficiency 
caused by abnormalities in the placenta, the structure by which 
the fetus is nourished in the uterus. In a study of six hundred and 
fifty-four births, University of Missouri School of Medicine physi- 
cians discovered a forty-percent incident of placental abnormalities. 
No clear reasons for the abnormalities were found, except that 
they occurred more frequently in women who had borne only one 
child, or who lost weight or gained excessively during pregnancy. 
Babies with placental abnormalities were found consistently to 
outgain babies with normal placentas for the first six months. 
They seemed to need more food, behaved as if starved, commonly 
had colic. and frequently were not willing to drop their night 
feedings until three to six weeks later than the normal babies 
By six months, however, the original growth deficiency had been 


corrected and the two groups of babies became comparable. 


Healed ervix clears bla er trouble 


In some women, bladder disturbances may be associated with 
chronic cervicitis, an inflammation of the cervix, and may vanish 
when the cervicitis is treated. In a study carried out in Wales, 
sixty-five women with chronic cervicitis were found to have 
urinary complaints varying from slightly painful or difficult void- 
ing to frequent passage of urine. After electrocautery treatment 
of the cervix, urinary symptoms were completely relieved in 


forty-eight and did not recur during a two-year observation period 


[he heavier a man, the higher his blood pressure is likely to be 
Some definite figures now come from an Australian study of 
one hundred men, twenty to forty years of age. For each increase 
of twenty-eight pounds in body weight, the study shows, the 
systolic pressure (when the heart contracts) is likely to rise by ten 
points and the diastolic pressure (when the heart relaxes) by seven 


\ serious heart attack is often preceded by warning pain in the 
heart and, if this is heeded, precautionary treatment may prevent 
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Jour touch and Heinz taste 





make almond chick-up extra tempting 







When you cook with thick, rich Heinz Tomato Ketchup you add 
a new world of delicious flavour to every dish! Your personal 


touch creates the meal ... Heinz adds the exciting, 


better-tasting difference! 
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SPAGHETT! 
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For the quick lunch, the nourishing | 
dinner, for the unexpected guest 
who just drops in... there’s nothing 
so handy to have in store than a | 
few tins of delicious, thin-strand < 
Heinz Spaghetu. Nothing so handy 
nothing so excitingly tasty 


so saucily nght' 


You'll love the wonderful out-of 


the-ordinary. distinctive taste 

the taste of the rich, subtly fla 
voured slow-cooked sauce blended 
with farm-fresh pedigreed toma 
toes' Served ‘as 1s’ or combined 
with economy cuts, Heinz Spaghetti 
is a delightful and thrifty way to 


Satisfy everyone's taste and ap- 





There’s no better way to add 
extra pleasure—and extra nourish- 
ng goodness to a meal than to 
Start it off with one of the many de- 
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| 
| 
| 
| 
| 
| 
| 
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heious Heinz Soup 


For richness, smoothness and 
farm-fresh tomato flavour, for 
example, there’s nothing to com- 
pare with Heinz Tomato Soup 


Heinz Cream of Mushroom 1s a 
taste treat ali its own tender 
mushrooms, cooked to a golden 
brown, blended with country cream 
© make the most tempting soup of 
all. Or Heinz Vegetable Soup —a 


hearty soup that’s a meal in itself 


perfectiv seasoned thick beef stock 


hceious Heinz Soup as the start 


perfect meals or as nourishing 


' 
l rich with tender vegetables in a 
| Irv these and the many other de- | 


| 
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For Home Dressmaking... 
Choose... 


Viyella 


So easy to Sew! 





So simple to Wash! 


As English as Shakespeare 


"Viyella’ is a cloth of superb quality 


a practical blending of the finest 
lamb’'s wool and cotton. ‘Viyella’ tailors well 
i hangs perfectly. Always soft, always comfortable 












"Viyella’ retains its colour through 
repe ate ] washings For your own ofr 
children’s clothes, you will be 
nazed at the choice of colours in plain shades, 
the striking patterns in checks, prints 
and authentic ‘Viyella’ tartans 
Buy ‘Viyella’ by the yard at leading 


sh« ps an epartment stores. 


‘Vivella 


‘WASH AS WOOL.../F IT SHRINKS WE REPLACE” 


LAVEZ LE COMME OE LA LAINE s'il 
RETRECIT NOUS LE REMPLACONS 
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the attack, so reports a University of Manitoba physician after 
a nine-year study with one hundred patients. Impressed with 
the seriousness of their warning symptoms, eighty-five patients 
agreed to treatment with anticoagulants—drugs that reduce the 
tendency for blood to clot and precipitate a heart attack. Fifteen 
others, however, refused treatment. Within six weeks, nine of the 
fifteen were dead; over longer periods, two others had fatal 
episodes, and three more had nonfatal ones. In contrast, only 
fifteen of the eighty-five treated patients experienced attacks, of 
which nine were fatal. 


A two-stage operation for repairing the double cleft lip with which 
some babies are born has produced encouraging results in eighty- 
five infants, three Indiana University Medical Center surgeons 
report. Double, or bilateral, cleft lip is a severe defect in which 
the upper lip appears cut into three segments. Deformities of the 
nose may follow and require years of treatment. The Indiana sur- 
geons start surgical repair very early—when an infant is only 
two weeks old if his health permits. First one side of the lip 1s 
repaired and then, two months later, the second side. Among ad- 
vantages of the two-operation method: newborn infants tolerate 
each shorter operation better; growth of the lip makes more tissue 
available for the second operation; and the nose grows and de- 
velops more normally. 


To fifty-two patients bothered by tinnitus—or ringing, tinkling, 
buzzing sounds in the ear—a Danish physician gave heparin, a 
drug often used to reduce blood-clot formation. After six daily 
injections of five thousand international units of the drug, seventeen 
of the patients were completely relieved or much improved. In 
three to ten weeks, the ringing recurred in most but was again 
relieved by a few injections. Hearing improved in some of the 
seventeen patients whose tinnitus was relieved, and also in some 
of the others whose tinnitus had not responded to the drug 


\‘ 


Many disturbing—and misleading—symptoms may stem from a 
newly discovered disorder which, once recognized, can be readily 
relieved, a British physician reports. The disorder—relative 
cerebral hypoglycemia—involves a relative lack of the sugar, 
glucose, in a brain which requires larger-than-normal amounts 
of it. In mild cases, there may be headache, pain over the pit of 
the stomach, and episodes of loss of memory. In more severe 
cases, increasing emotional tension, irritability, confusion and 
violent aggressive episodes may occur. Other symptoms may in- 
clude trembling, racing pulse, sweating, gastrointestinal disturb- 
ances and coma. Treatment consists simply of increasing daily 
sugar intake and spreading it as evenly as possible throughout 
the twenty-four hours to maintain a sufficiently high level in the 
blood. The disorder was found and relieved in sixty-one patients. 
Twelve were mental-hospital inmates who could be released after 
dietary treatment. END® 





Utterly exciting... 
bewttchingly new! 
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you are irresistible 
You ale UWTESISTLDELE. 

e 
Every woman has a secret self—a warm heralds a glowing achievement in modern 
vibrant creature born to be beautiful. .. glamour. Lip make-up becomes more 
and to be loved. And now, this hidden than colour ... because with “Allantoin,”’ 
beauty comes to life... when you smooth the unique softening ingredient, Pond’s 
Pond’s all-new High Lustre Lipstick on High Lustre Lipstick gives glorious tex- 
your lips! In seconds, they take on a ture and sparkle never before possible! 
luscious sheen . . . rich and heady as Be the impulsively lovely creature of 
sweet wine, excitingly alive, yet soft and your dreams. Bring the real you to life 
lustrous as a rose. with this newest concept in lip loveliness 

Pond’s new High Lustre Lipstick —Pond’s High Lustre Lipstick. 

— = 
LIPSTICK 
= 





{/l-new High Lustre Lipstick, ready for you in 
is beautiful spun-gold and black swivel case 
Just $1.00. Also available in 29¢ and 49¢ sizes. 
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in broadcloth 

and dacron 

elastic. White 
32A-44D. $4.00 
Zipper girdle in 

7 leno and em 
broidered nylon 
White. 26-34. $19.00. 
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teen 
tempo 


By SUSAN COOPER 


This pretty teen-ager 
does something about 


helping others. 








Problem: what can we do about The Suspicious Adult? 


Straight tall a} In here’s only happiness and joy in a friendship, the only 

thing to do is remember that our lives are our own, to 
At some time or another almost everyone encounters The live as we must, despite their suspicion’ — and we aren't 
Suspicious Adult an aunt, a friend’s parent, perhaps going to do what they accuse us of, despite the fact that 
even one’s own parents they almost drive us to earn the name! 


1 know one father who always waited up for his 


daughter, always had the outside light burning, and if H 
TGLOW EE l i es 


she was more than a minute getting out of her date’s cat 


he'd stand and flash the light o 1 of : . 

p : my e light on and off Here are a few ideas to use at a Halloween party 
ne mother, if her daughter were n ites late ge g j 
| I er daughter we ninutes late getting Start things off with a jack-o’-lantern filled with slips 
10ome from a party would phone to de hy he 

mpeg - ould phone to demand w If the of paper bearing 
eu iad left, she insist the girl's father get the ca rt 

; ‘ - father get the car out girls’ names then 

and look for her. , ‘ 
Wy boys choose their part 
1 unders why some parents act this \ 
pore understand w ome paren act thi way ners for the first 
they dont want anything to happen to us, or have u ) 
, was APPCe. 10 or have us de dance. ‘Course you can 


anything we'll regret. but it's awfully hard to live with . 
reverse il, too 
About the only way you can handle ar lult who 
’ . aoe ah ae WEN Iry burying a Lifesaver « 
persists in thinking you are “carrying on who tries to 
i ( e Ing ¢ oO ie t in a bi bow! of \ 
Overprotect you where he or she cant any more, ts to 


flour and have people 

talk straight < yehave as an adul nd that does 
1] Straight and behave a il ult 1d t oesnt fish for it with a 
mean flinging over the ropes ; 
‘ 2d ig rhlanch dll toothpick held between ¢ 





, t | ir parent ' nt ra Imothe . 
You can tell your arents, O nt, ¢ ndmother their teeth. Hilarious 
that in this day and age you could be carrying on any 
way you wanted and they wouldn't know t their nag ' 
, eee ee ” ; : Another rather mussy game that makes for great hilarity 
ging and suspicions simply p thoughts into your head ' 
ging and suspicions ay pe Ua vila — is one that might be a forfeit for losing a game or dance 


that ' n there } ke S n doing \ » 
that are not there. What keeps us from doing what we Blindfold a couple, sit them on chairs facing each othe 


Know iS wrong ts not suspic1ous parents, Dul loving oO ¢ 
mkt : ee eee : ones and give them sticky cake to feed each other 
who have taught us not to spoil what is to come by mak 
ing things ugly now 
Sure, we kiss goodnight. It’s normal and natural if 


you like a boy. On occasion, we might neck a little. But ‘ 
, When you're going upstairs together who goes 


you or the girl? My girl and I had an argument about 
this the other day 

The girl goes up first and comes down last, the idea 
being that if she should trip, her escort could catch her 


and break her fall. 


From Nova Scotia comes this gem ... seems the boys 











have taken to wearing their steadies’ earrings on the 
lapels of their shirts inn Fairley, Greenwood, N.S. 
we know, too, as all girls know, that boys don’t marry 
the girls who are “easy and in time we want to get . P , 
3 i} ' ‘ And some of the latest lingo from 
married, happily, with no scars to have to try to forget 
PPL) . . ; , Saskatchewan: flirt a girl who's 
If you can face suspicious adults with this sensible 
i ~ peaches and schemes; used car — 
outlook, at the same time keeping their faith by getting See 
. a car tn first-crash condition; rac- 
home when they think you should, by dating boys they P , 
coon coat — flapper wrapper; law- 
have met and who have their approval, by behaving as epee 
' : ' suit — policeman’s uniform 
-sponsible people in time their suspicions must melt ; 
ae a , ‘. Barbara Hancock, Parkman, Sask. , 
And if they are still needling and nasty-minded where 
“Because it might do someone some good,” Edwina Goalen added her name to the list of thirty students in the Red 
Cross group at Moose Jaw’s Technical High School. Her purpose: work with a “cottage” full of mentally retarded 
youngsters and adults at the Saskatchewan Training School 
Edwftna, fifteen, is a smiling ly freckled blonde, and besides her work with the mentally ill, has a diversity 





of interests, ranging from dog handling (her skill earned her the junior handler title in 1957 at the Moose Jaw Kennel 
Club show): cheer leading (which won her a school sports award last year); and editing the school yearbook. She's 
also an avid basketball and volleyball player 

But it’s the training-school phase of her Red Cross work that’s brought her her greatest satisfaction. With four 


or five neighborhood companions, Edwina would strike out across fields on winter Sundays, lugging bundles of old 


Christmas cards and magazines to entertain the youngsters 


At first it was strange to be playing with ten- and twelve-year-olds, and even adults, with ta ges of five 





or six.” says Edwina. “But it was rewarding, too, because the busier we could keep them, the happier they seemed 


In Grade Eleven this year, Edwina is looking forward to another season of her Red Cross work. Her ambitions 


after graduation? A secretarial career and a trip to Britain to visit relatives END® 


Chatelaine will pay $5 on publication for fads or fashions in your town, new games and dances, personality 


f teens ho make ne s. Send to Susan Cooper, Chatelaine, 48] U1 ersit {venue Toront ? 
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CLEANEST 
EASIEST 
LINT-FREE 


WASH 


EVER 








The new General Electric Automatic Washer guarantees you the cleanest, lint-free 
washes you've ever seen — easily, automatically. The new Filter-Flo Washing System, 
exclusive Bleach Dispenser, largest capacity, and “just-right” wash cycles make this 
the washer you've been waiting for, It’s easy to operate — just touch a key and turn 
the dial. So simple, a child can do it. Special features like Suds Return, Water Saver 
and Cold Rinse mean big savings on hot water. There are G-E Automatic Washers and 
Dryers for every budget. See them at your G-E Dealer’s today. 

You can own a G-E Filter-Flo Automatic Washer for only $3.10 a week after a small 
down payment — based on G-E Finance Service’s 24 month plan. 




















te hanes i ee 


NEW AUTOMATIC BLEACH DISPENSER 


You'll love this exclusive G-E feature for brightest, easiest wash- 
ing. The correct amount of bleach will be added to the wash — at 
exactly the right moment — automatically. It holds enough bleach 
for many washes. Just set it and forget it. 


GENERAL ELECTRIC 


FILTER-FLO 
AUTOMATIC WASHER 





CLEANER, LINT-FREE WASHES 





The proven G-E Filter-Flo Washing System is now even better. Lint 

and soap scum are more effectively removed by the larger Filter-pan E ny 

and the exclusive G-E Soil Ejector system. Clothes are washed gently — 
— and thoroughly constantly filtered, sudsy water. This amazing Made in Canada iad 


washer, and its mat g dryer, are available in exciting Mix-or- 


Match Colours. Models TWA-960 and TDA.930. CANADIAN GENERAL ELECTRIC COMPANY LIMITED 


cis Dini ili, See Tome 
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New Lingerie Luxury... 


*e 2 —a Al. ; : » 
Tissue lricot:--Nvl 


il 















































1 
it Oe | a ike. 
Cee Luxite Kayser brings you New Tissue Tricot Nylon... 
| Kayonara, a rare achievement in lingerie. Neither words nor 
pictures can capture its radiant new beauty. You must touch it 
to know how much more silken itis... lighter yet more opaque, 
more comfortable in every season > Now ot you favorite ya, 
| | 3 y wore dented E> QU PONT 
| Askforitbyname...Tissue Tricot Nylon! ieee tos sang ERNE 
TED Watch ‘‘Father Knows Best’’ on TV, every Sunday. DU PONT OF CANADA LIMITED + ty abses 
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. Stays Snowy white © * 
a for years to come | 





The new Pal oolie 
Canada's most popular 
collar style | 








Needs no 


itoning - evet | 











You're 
looking 









at the shirt 
of the year - 
: : the new 

: Terylene® by 










Cowvertible cuffs are . ¢ 
doubly useful ...wear 
buttoned ot with links ! 





3, 
‘als 
Se 


Ss FORSYTH! 


Wash °n’ Wear tie $1.50. Mother of Pear! links and tie-bar $7.50—by Forsyth 








..and one of the great things about it is that its dollars less than you would expect to pay! 


For the first time...a high-quality Terylene famous-name No-Iron shirt, 
at dollars less than you would expect to pay. Forsyth brings you a superb 
Terylene fabric for the best No-Iron performance yet... flawlessly tailored 
with famous Forsyth attention to detail. Wash, drip-dry or tumble-dry... 
it dries smooth, fresh, immaculate. The new Forsyth Terylene offers far 
more fine features, far more value, than any other shirt within dollars of 
its price $7.95. See it now at better stores everywhere in stripes 


and in gleaming white. Performance-guaranteed — by Forsyth! 





MAKER OF CANADA'S FINEST SHIRTS 


‘GP Registered Trademark Polyester Fibre 
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The importance of Vitamins 


by R.L. CONKLIN M.D. 


People often ask, “What are vitamins? 
and, “Why should I take vitamins?” 

Vitamins are described by scientists as 
“essential food substances”. They are 
found in various foods but the amount of 
any specific vitamin present in a parti- 
cular food will vary considerably. Foods 
may lose their vitamin content in being 
transported to the market, through im- 
proper storage, and during their pre- 
paration. In many instances, the B Vita- 
mins, which are soluble in water, are 
thrown away after preparation of the 
vegetables. Vitamin C may be lost through 
exposure to the air, etc. 

In measuring the needs of eath indi- 
vidual for the vitamins known to be 
essential for health, the “Minimum 
Daily Requiremerits” (referred to as 
M.D.R.) have been determined. The 
M.D.R. refers to the amount of each 

itamin needed to prevent symptoms of 
vitamin deficiency and to provide a 
nargin of salety. 

The siatemént ts often made that a 
vormal healthy individual on an ade 
quate diet does not need supplemental 
vitamins. The average individual cannot 
possibly determine that he is getting an 
idequate diet. An adequate diet may be 
»btained from proper selection of foods 
rom the key groups—-milk, vegetables, 
fruits, bread, cereal and meats. Then one 
must be certain of the proper preparation 
of these foods as well as having a know- 
ledge of the chemical balance of the 
foods to insure the adequacy of the diet 
It is difficult for the physician, let alone 
the average person not trained in nutri 
tion, to Know just how good any diet 
may be. Therefore, the use of supple- 
mental vitamins provides an insurance ot 
the minimum daily requirements. Since 
such insurance will cost less than one cup 
of coffee, this is a cheap nutritional 
insurance. 

The need for vitamins never ceases 
While everyone may benefit from the 
daily use of vitamin supplements, there 
are specific needs according to age and 
state of health. Every mother now recog- 
nizes the need for vitamins by infants 
ind growing children. Physicians have 
continued to teach and emphasize the 
reed for added vitamins by (a) people on 
special diets, (b) people on reducing 
diets, and (c) the older age group. They 
ire also required by persons with a poor 
ippetite and/or those who live on 

snacks”. 

The need for added vitamins tends to 
increase during infections or following 
surgery, in pregnancy and during lacta 
tion. Nervous persons tend to burn up 
nore of the B Vitamins than the average 
ind for this reason they require supple- 
nental vitamins. Those suffering from 
intestinal conditions which prevent the 
ibsorbing of enough of the vitamins pro- 
vided in their food should also take 
supplemental vitamins. 

From this brief review of the vitamin 
victure, it would appear that every per- 
son would be wise to supplement his 
food intake with a multiple vitamin 
product each day. This is true since 
neither a physician nor a lay man can be 
sure that his diet will supply the M.D.R 
of vitamins. 

Supplemental vitamins are for every- 
yne who wants to guard against defi- 
ciency of vitamins and to maintain good 
iealth. They aid in maintaining the 
ippetite, provide the essentials for growth 
ind help in protecting against infection 
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REGISTERED TRADE MARK 


MULTIPLE VITAMIN 


<—“SR IF 
= 


. 100 days’ supply 
in attractive 
Apothecary Bottle 


only $449 









ONE DAY 
MULTIPLE 
VITAMINS 


TORONTO, CAMABA 


‘Products for Better Healt” ty 


















Have all the family take ONE-A-DAY>» 
(BRAND) MULTIPLE VITAMINS. Each 
easy-to-take tablet contains seven essen- 
tial vitamins, including B,,, that aid 
growth, help correct vitamin shortage 
and build resistance to infection. Insist . 50 TABLETS 
on ONE-A-DAY. (BRAND) MULTIPLE 250 TABLETS na V9 sil 


VITAMINS by name! LESS THAN 4¢ A DAY IN THE LARGE SIZE 


25 TABLETS 
$1.49 





Suggested Retail Prices 
@Reg'd Trade Mark 


MILES LABORATORIES, LTD., TORONTO, ONTARIO 
“Products for Befter Health” 








ITS YOUR WORLD 


What would you say to Khrushchev? 


Last spring Chatelaine invited Canadian homemakers to jot down some of the things they would like to say to the 






Russian strong man if they had the chance to meet him. Here is a selection of the many thoughtful replies received 


Forty - two individual points of fact, viewpoint 
and argument were raised in our readers’ letters 
Some letters contained a single suggestion in 
cluding one which tersely advised Khrushchev 
to “drop dead while others covered as many 
as eleven topic Eighty-one percent called for 
the resolution of East-West differences through 
conference mutual understanding and _ trust. 
Twenty-three percent tempered criticism of Com- 
munism with praise for Russian accomplishments 
in science and the arts during recent years. Life 
in Canada was advanced as proof of the value of 
democracy by an enthusiastic twenty-six percent, 
while eighteen percent were confident that the 
Russian people themselves want peace, but that 
the leaders of the powerful nations are creating 
crises to further their own ambitions 

Letters were received from points as distant as 


Scotland and San Salvador 


No overwhelming single pattern of attitude 
emerged. Neither geographic location, age, eco- 
nomic status or education of the writers (where 
revealed {n the letters) provided any indication 
of regional group thinking. Thus, in aggregate, 
the letters themselves become the most effective 
argument in the Canadian womans case for her 
way of life: the proof of unity through divergent 


viewpoints within a democracy, and the fearless 


expression of them 


May I, speakin s a Canadian, thank you for 
your contribution to our democratic way of life! 
It is fear of your spread 
ing ambitions as a Com 
munist power that has 


sent us trekking north- 


ward to pioneer our re 
sources in the still - un- 
touched half of our coun 
try Thanks, too, for 
leading us into outer 
space. We might have 
been satisfied with this 


narrow litthe world... 








Your theory is: there is no God, and man is just 
a creature who must pull himself up by his own 
bootlaces in a process of evolution toward the 
supreme level of a universal Communism. You 
are enjoying the honor of hastening that leveling 
by cutting every man’s shoelaces to the same 


length Democracy, too, believes in men rising 


xy their own enterprise, but we do not put a 
ceiling on how far a man may go 


Mrs. Eileen MacDonald, Thamesford, Ont. 


Let’s stop criticizing other 
countries and their peo 
ple. Canada is right in 
the middle between the 
two most violently op 
posed countries. We know 
the Americans very well; 
we know that no matter 
what they say or threat 
en, they are a people who 
truly want peace 
We'll try to be a good 
neighbor to you in just the same way that we are 
acknowledged to be a good neighbor to the Unit 
ed States. We Canadians want to live at peace 
with other countries, for as you know, and {n our 
hearts we have known for a long time, we must 
live In peace Mrs. Dorothy Trainor, 
St. Eustache sur le Lac, Que. 
If we concede your viewpoints, your ideals and 
your way of life, we would equally like the same 
treatment in return, without feeling that you 
must force your doctrines upon us Can you 
make this effort to understand us and the way 


we wish to live? 


Lila Kalen, Edmonton 


I enjoy living in our Canadian democracy be 
cause my personal freedoms are the results of my 
personal responsibilities I want for myself 
and for my children, the right to choose our own 
books, our own friends, our own hobbies, our 
own careers, and our own philosophies and learn 
in the school of our own choice. We bring up 
our children as we see fit, because they are our 


children, not the children of the state. To pre- 





serve this way of life. we w 


ill even resort to war. 


God willing, this will not be necessary 


Neither of us may be ar 


Khrushchev, but inevitably 


ound to see it, Mr. 


the iron curtam will 


be lifted. Perhaps the Canadian housewife and 


even the Russian housewife 


Mrs. lrene Ma 


will help to do it 


rcassa, Timmins, Ont. 


I implore you: go home, look after your country 


the best way you know how, leave Berlin to the 


Germans, and perhaps with some good will all 


around your neighbors 


could become your 


friends. Perhaps thus competition between our 


countries would be limited to hockey and the 


ballet and then governments could spend theit 


money On essentials rather 


than on national de 


fense. 

Irene E. Malo, Quebec City. 
I’m not a Communist — not even a pastel-pink 
leftist — but do think that the out-and-out de- 


nouncers of Communism are perhaps in ignor- 


ance of the medieval conditions which existed in 


Russia prior to 1917. Communism @ la Karl 


Marx was a de sperate mea 


sure to combat a des- 


perate situation. But sometimes we become slaves 


of an idea, don't you think 
odic revision, and require 
to be brought up-to-date 
once in a while and Com- 
munism needs warmth, 
compassion, and a broad- 
er outlook in this ever- 
changing world. Certain- 
ly your name will be 
synonymous with great 
Soviet scientific achieve- 
ments which have been 
applauded by people all 
over the world, whatever 


their political beliefs. But 


’ All things need peri 





will those future his- 


tory books be read by deformed creatures waiting 


drearily for an early death, uncaring and bitter 


about scientific discoveries? 


There would be no 


taste of triumph for anyone in this. 


Mrs. M. E 
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when your 
5 child’s future 
. i 48s at stake, 
father’s dream 
should be 
a plan 













a plan begins with 


THE BOOK OF KNOWLEDGE Sse 


It helps him to help himself...through school...through life. 





How well is your child started along the road to success and fulfillment? Have good study habits. He’ll be able to answer all his questions for himself . . . 
his interests been channeled in worth-while directions? Do you just dream about ‘What is electricity?” ... ‘How does a camera take pictures?” . . . “How far is 
3 his future success, or are you doing something about it? the moon from us?” .. . ““Why does the sun shine?” . . . The answers to his 


SOUND HELP FOR YOUNG MINDS—One way that you can help him questions are important to your child. His inquisitive nature should be rewarded, 
best, help him now, is with THE BOOK OF KNOWLEDGE. Here is a world of — and it can be with THE BOOK OF KNOWLEDGE. 
stimulating knowledge, fact-packed, superbly illustrated . . . an excellent way to START HIM ON HIS WAY TODAY—This complete, up-to-date reference 
answer all the questions of inquiring young minds. Look at these fascinating _—_ work is written in an informative, easy-to-understand manner. Many hundreds of 
articles and features to stir his imagination: the story of land, air, sea and sky, _ full colour drawings, diagrams and photographs explain all the world’s wonders. 
science; history; famous men; poetry; art, and many more categories. There are many hours of fun in store with games and handicrafts. Start your 
Give your child this rewarding opportunity: to think for himself, to acquire _ child now on the right road; plan to give him THE BOOK OF KNOWLEDGE. 






A 28-PAGE BOOKLET FOR YOUR BOY OR GIRL 
it will answer many of your child’s questions about Canada. 


This 28-page Booklet entitled: “‘The Story of 

Canada’s Freedoms” belongs in the homes of all MAIL THIS COUPON TODAYI 
Canada’s future citizens. The front cover : 

produced in full colour—depicts the Armorial THE BOOK OF KNOWLEDGE 

Bearings of Canada, while on the back—also in 85 Richmond Street, West, Toronto 1, Ontario 

colour—are reproduced the various flags of the Please send me, free and without obligation, the beautiful 28-page Colour Booklet “THE 
Commonwealth of Nations. Inside is the complete STORY OF CANADA'S FREEDOMS,” containing actual mater al from THE BOOK OF 
illustrated story of the Charters of our Liberties, KNOWLEDGE 

taken from the pages of the BOOK OF 
KNOWLEDGE. Included for the first time is a 
9-page, illustrated story on ‘“‘How Canada is PARENT'S NAME 
Governed” which explains fully Canada’s system 


C-10-59 


There are children in my family, ages 


of Government. These are not dry cold facts, but STREET AND NUMBER 


an intensely interesting story that any youngster 

.° Want a lifetime career with good pay, future, secur- will find enthralling and unforgettable. It will 
ity? All this may be yours as a Book of Knowledge aia “9 . , 
representative. Write: The Book of Knowledge, interest parents too. It’s quite free—mail the 
85 Richmond St. West, Toronto 1, Ontario coupon to-day ! 


CITY OR TOWN__ COUNTY PROV - 
Check here if you own THE BOOK OF KNOWLEDGE 


The BOOK OF KNOWLEDGE --Printed in Canada by the Grolier Society Ltd. 
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From cottons to corduroys... 
twice as much steam makes all the difference 


The General Electric Even Flow Steam Iron gives you twice as much steam as ordinary makes! 
That means you can iron all fabrics— even hard to iron corduroys, heavy denims and thick 
tweeds — with the same speedy once-over-lightly ease you'll enjoy for cottons, linens and 
silks. No steam-back up. Greater steam penetration on thick and tightly woven fabrics. Light 
weight and easy to fill. Handy ‘visualizer’ fabric dial is right at your fingertips. Steam and 


Dry button automatically locks in place— Up for steam, ;—-------------------~------ ; 








Down for dry, you can switch anytime. Air cooled handle |, 
. eatherweight Dry lron— 


with new handy cord lift is a G-E exclusive that lets you ! new convenience styling 
e ° : ; m . " . with fabric dial and 
iron right or left-handed with perfect comfort. See the G-E |. . 

indicator light up front. 


Even Flow Steam Iron—for new speed and real ironing efh- 


clency—at your dealer’s now! 
 —, 
STEAM IRO 


CANADIAN GS ee Ss. A Lt Sk Se te Ss CO MPAN ¥ bE toe -E TE age 
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Daffy-Down-Dilly—8% ” e 
about $28.00 aime 
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as a Royal Doulton figurine. 
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| Roval Doulton 
Doulton & Co. (Canada) Limited, Dept. A, 51 Wellington Street West, Toronto, Ontario nor, 





Dray of - ‘Site 


Craftsmanship makes the difference that 
is beautifully apparent in every piece of 
Deilcraft quality furniture. Skilfully cured 
and carefully selected, the woods are 
crafted by experts in the cabinet-maker’s 
art. Coat after coat of finish is hand- 
rubbed into the wood to bring out the full, 
deep lustre. The result? A few fine 
examples are on this page: 

A) THE POLYNESIAN BEDROOM GROUP: six 
matching pieces styled with Eastern 
charm. (B) THE SCANDA DINETTE SUITE: a 
new blend of Swedish and crisp Canadian 
design. Cc DEILCRAFT UPHOLSTERED 
FURNITURE: the ultimate in comfort in a 
variety of colours and designs. (D) THE 
SCEPTRE GROUP: occasional tables that 
match the Sceptre stereo hi-fi set. All 
Electrohome stereo and TV cabinets are 
designed and built by Deilcraft. 


Dia of C Sout 


All Electrohome stereo units are individu- 
ally designed and rigorously pre-tested. 
Components are carefully matched. 
Acoustically treated speaker enclosures 
are built from solid hardwood, glued and 
braced to prevent vibration. Electrohome’s 
newest engineering advance is ‘Stereo 
Custom Focusing.” It does away with 
“fixed position’’ stereo listening. Wher- 
ever you sit, in any size or shape of room, 
you enjoy true stereo hi-fi. Two of the 
many fine sets with stereo focusing are 
rHE SCEPTRE (E) and THE CATHEDRAL (F 

In television, Electrohome’s new advances 
include a completely new chassis. A 
brighter, interference-free picture is the 
result. THE SHERWOOD (G) and THE SHEL- 
DON (H) both feature the new high fidelity 
picture. The SHELDON, with stereo and 
radio, is a complete home entertainment 
centre. For fine Deilcraft furniture and the 
best in home entertainment, look to 
Canada’s Own Electrohome. 


See the full range at your dealer’s soon. 















































OF EVERY cleckiotorte SET 


DEILCRAFT FURNITURE * TELEVISION * STEREO HI-FI ¢ RADIOS * PHONOGRAPHS * HUMIDAIRES MADE BY DOMINION ELECTROHOME INDUSTRIES, LIMITED, KITCHENER, ONTARIO 


CANADAS OWN ELECTROHOME 
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Soothe dry skin in 5 danger zones 


More refreshing than a beauty nap! Woodbury Dry Skin Cream has an 
exclusive blend of moisturizers and lanolin that penetrates deeper, floods 
moisture into all five danger zones where dry skin turns to aging skin. 

In minutes, you'll feel roughness smoothed ...dryness soothed away... 


lines and wrinkles softened. Try it! Imagine—only 29¢ to $1.10. 
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Moisture penetrates to heip 
% SOFTEN FROWN LINES 

% SMOOTH EVE LINES 

% SILKEN FLAKY PATCHES 

% SOOTHE EXPRESSION LINES 


% GIVE CRINKLY THROAT 
A YOUNGER LOOK 








Shown above 


BARBADOS 





THE MOST 


VALUE 





ISCOUNT 
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VISCOSE BROADLOOM 


fextured VISCOUNTrp brings the 
beauty of a wall-to-wall carpeting plan 
within everyone's budget. Here’s an extra 
thick, long-wearing broadloom with built- 
in bounce. built-in beauty in its exciting 
new nubby, tri-dimensional texture. And 
it needs so little attention—superbly 
colour-fast, stain-resistant, mothproof. 
Discover how little it costs to carpet your 
home with wonderful new Textured 
VISCOUNTorp. ; 
prElLa> 


O SEAL OF im 


= APPROVAL .* 
NHA Approval nos. 2723-2727 ty, ry 
7 
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editorial 





ARE WOMEN REALLY INTERESTED 
IN PUBLIC AFFAIRS” 


EN the YWCA of Canada sent questionnaires out to some 
of its members asking, “Are women interested in public affairs?” 
Nine out of ten of the replies ¢ e back an emphatic “yes.” Over- 

helmingly the answers came down in favor of women standing 
election and working 1 ) some of Canada’s outmoded 
social laws 

Yet when these same men were asked if they belonged to a 


litical party only one in ten could say that she did. Only one 


n about thirty had ever held public office. The reasons they gave 
for this conspicuous gap between what they thought women should 
do and their own performance were not the expected ones the 
difficulty of married woman managing a family and a _ public 
career, and the slow-to-die prejudice against women in_ public 

They thought women were not more active in public life 


because they simply did not know enough about public affairs 
Che notion that we all have to be political pundits before we 


, 
can take part in 


public affairs is ridiculous. Democracy doesn't 
depend on every single citizen trying to solve every single prob- 
em. It works because of the zeal and devotion of a few well- 
nformed people, and in spite of the relative indifference of the 
majority—plus the fact that the final decision is made at the bal- 
lot box 

Second, there is a general misconception about what constitutes 
public affairs. To illustrate—I once knew a woman who carefully 
made notes on all the members of the French cabinet and memor- 
zed their names. The next time she was out in public she tried to 


vork her new knowledge into the conversation. She was as un- 


successful as if she had suddenly started to talk Chinese. The 
next week the French cabinet was turned out. In the face of the 
fickleness of France’s politics and surrounded as she felt she was 
by political ignorance. she concluded that the world would have 
to totter along without her help. Yet this same woman could hold 

floor eloquently about the poor facilities of her local library 
She was adamant about not letting her children swim at the city 
beach because the water was dirty. She could whip herself into a 
passion about the slipshod way her garbage was being collected 

Here were public affairs not only affecting her family, but 
terally at her back door, and she did nothing but talk about them 


She had never attended a local council meeting, or a library meet 
ng or spoken at her local ratepayers’ association or even written 


letter to her local paper. She had certainly never accepted any 


public office or joined a political party 

Public affairs start where your own interests are. They cannot 
be taken at a night course. like china painting. or postponed fot 
some future period in your life reserved I eading improving 
books. Public affairs are your affairs mght 1 tod 

~ av? 
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WASHES 
DISCOLOURED 
NYLON 
WHITE AGAIN 


KEEPS NEW 
NYLON WHITE 
FOREVER 


Here’s the washing product you've always 
wanted! Procter & Gamble’s new Nylon 
Dreft finally solves your long-standing nylon 
problem. Washes your greyed or yellowed 
nvlon garments white again! Keeps your 


new nylon as white as the day you bought it! 


Prove it Yourself! Try Nylon Dreft on one 
of your discoloured nylon slips. See Nylon 
Dreft gently restore it 
to its original whiteness 
in just a few washings. 
Only Nylon Dreft ean 
do it—for it alone has 
the exclusive nylon 
brightener to solve your 


ny lon problem. 





So safe for Colours! Delicate pastel brilliant 
ues—Nylon Dreft is safe for 


woking thei lovehest. 


Better for Woollens! Preferred 
washing. Billows into suds faste 
water soaps. Never shrinks sweate 
ther uddly soft. 


NEW @ NYLON 


reft 


Better for Nylon. Cotton. Wool 


than any other washing product 








{ 1 ; mi { 3ecause it’s rich with silver, Reflection has a depth of 
) beauty impossible to match. Because it’s rich with silver, 
\ ) Reflection will glow—warm and lustrous—through a life- 


time of service. Because it’s 1847 Rogers Bros., Reflection 
is the very finest silverplate you can own. Your silverware 
: dealer will be proud to show you Reflection now. Service 
A new pattern in your world 


for eight in gift package as low as $64.95. 


of lovely living See the beautiful matching Tea and Coffee Service 


1847 ROGERS BROS. 
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LE TI TE 


its a carefree new world in 





in a glowing Turtle Green. Sizes: 34 to 40. About $11.95. 


ulous Arnela ines on*bulky-knitsinsoft Fall colours. Warm ee : , 2 =F 
fabulous A n phere. NSON r Right: smart Arnel and Orlon Cardigan with large collar in a 


‘ . f ‘ " reavenly wich ny zingly 2 t . .% . .’ 
and comf fortabl —e ave nly to to ich... amazingly resistant delightful Frosty Pecan. Sizes: 34 to 40. About $12.95. 
to “‘pilling.”” Made with Arnel they can be n Sceaerionad 


; es Colours available: Frostv Pecan. Frosty Grev. White. Turt 
tumble-dryed: won’t shrink or stretch, sag or bag. They keep olours available: Frosty Pecan, Frosty u durtie 


their heavenly shape .. . forever and ever. Fashionable you Green, Blue Fire, Winterberry. 
in fabulous Arnel! 


Left: carefree Arnel and Orlon llover with Sailor collar Fashioned by Glenayr-Knit Ltd. 


Reg'd 
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ven after 6 washings... 
Stride’s bright shine comes back! 4 









poner 
new YOU DON’T NEED TO RE-WAX EVERY TIME! Stride is specially created to 
Johnson’s © stand up under the hot-suds washings you need to keep floors really clean. Hot suds don’t 
7 r dull it or dissolve it, as they do ordinary floor polishes. Instead, Stride’s rich, genuine wax 
I | HAV 7 film wears on through washing after washing, while others wash away. And just a light 
| yt ITY buffing brings back Stride’s brilliant shine every time! Stride costs a little more, but lasts 


self-polishing paste wax! 
wax SELF POLISHING JOHNSON S : WAX 


so much longer. No wonder . . . Stride is the heavy-duty, self-polishing wax that protects like 


9 





PROTECTS LIKE 
PASTE WAX 


FOR ALL FLOORS 
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| | This coupon worth 10¢ | 4 
| When you buy any size | ‘ 
’ STRIDE ) 
. 
(OW | TO THE DEALER: You are authorized to act a l 
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I was a 
DRUG ADDI 













By ISOBEL 


as told to Midge Geary and Joe Pollick 







\t twenty I was “hooked,” and for ten terrible, sordid years I sacrificed everything 
to satisfy my desperate craving. It taught me much about myself, the 


plight of Canada’s 3,000 addicts, and the law that labels sickness a crime 


N N ( ne the encour : M R ’ ‘ 
Ved ] V¢ wn Good I ] | 
C Isob 1 otics 

Th } | eed it | | { \ 1¢ c ( i 
| S ull DE ne c Ue | n ff | i 

B se Ss vasnt sure. And n V I ve 

| only determined. | walked along King Street clous years of young womanhood lw 

Toronto and behind me was the big old brick inkie, or a hophead, or an addict f us 
t th 


yuilding that looked like a shabby, though still- ( it what you like, it all means the m«¢ 


xclusive girls’ school. But it was no school; it an existence that b y Continued or 
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Cordelia dreamed it would make her irresistible to Warren. What she hadn't 


counted on was what it would do to Macauley 


Cordelia Wyatt stood in the 

high-ceilinged bedroom on the 

second floor of the house on 

the hill and pondered her black 

velvet dinner suit. She re- 

moved it from its muslin dust 

cover with care and held it up 

under her chin, gazing at her reflection in the long oval mirror. Like everything in 

the room — like the white organdie-canopied bed with the pineapple posts, the 

mended Battenberg lace curtains, the faded Aubusson rug, the darkening bird’s- 

eye-maple dresser, the worn hairbrush with the monogrammed sterling-silver 

back — like all these good things, the silk velvet suit had been of superb quality 

to begin with but it was now a little the worse for wear. Aren't we all? 

Cordelia thought. She shook the suit gently, and sighed. A whisk broom and some 

steam might do wonders. She wanted to wear it tonight because she remembered 
Warren saying once 
that nothing flatters 
a woman like black 
velvet. Every word 
Warren ever had said 
to her was etched on 
her heart — micro- 
scopic but legible, 
like the Lord’s Prayer 

engraved on the head of a pin. Warren was going to be at the party tonight. His 

mother had told her so. Warren’s mother had wanted Cordelia for her 

daughter-in-law, but, as you may have noticed, boys rarely marry the girl mama 

chooses. Warren had wed somebody’s golden-haired cousin he met at a prom. 

That was almost ten years ago. Now he was a widower with two small daughters, 

back in town living with his mother — and newly eligible. Can you blame Cor- 

delia for hoping? After all, how many of us get a second chance? She plugged 

in the steam iron and began to brush the velvet suit. Had she chosen to do so, 

Cordelia might have 

borrowed an alluring 

emerald taffeta from 

Twyman’s Gown Room 

to wear this evening. 

Twyman’s was present- 

ing the fall style show 


Continued on page 68 


By EILEEN JENSEN 


Illustrated by Eugenie Groh 





could not stem the oddly breathless sense of danger. 





Something had driven Alex into the strange, 


withdrawn life he now led. “You re my insurance,” is all 


t ’ ] . ” 
he would say. | can't talle about it 


—~ 


By PATRICIA BLONDAL 


NE BEFORE “Millionaire Canadian desires wife, will pay ten thousand 
pound When Arden Calcott, twenty-six and a widow, answers this ad in a London 
newspaper it is to escape her life of loneliness and genteel poverty. Alex Lamond, a 
doctor who no longer practises, turns out to be a handsome taciturn man with a limp, who 
insists on keeping their relationship impersonal. At Brynton, his home on Vancouver 

ts his mother and sister who welcome her cordially but guardedly They 


for the moment when Alex Lamond’s twin brother enters the room 


e sat waiting, not talking, as my husband’s twin came into the 
drawing room 
George Lamond wore riding breeches, a red wool shirt, a slow 
smile. He hesitated as if the tension in the room held him, then went straight 
to Alex. They shook hands, rubbed and thumped one another's shoulders as 
men do when moved deeply. Relief seemed to settle over the Lamonds. | felt 
as if a great sigh had gone up, something beyond the range of my hearing. 
George came and took my hands. “Every happiness. She’s lovely, Alex.” 
He went to take the drink Avis had poured. 
My eyes moved slowly between the two men. 
Alex looked at me strangely. “Believe it or not,” he said in a slow clear 
voice, “I just never thought to tell you.” 
\ wave of sudden revulsion passed through me. I saw him now; the dark 


HUNTLEY BROWN 


bitter silence, inability to believe in the reality of others or consider their needs, 
a kind of black introversion which murders the waytarer and embraces the 
dog on the hearth. Continued on page 134 


We swam, laughed — but neither of us could forget the shadow of Alex. 





























9 aan: 


PO ee neato tel 


ee te 








Nearly everyone knows how the wife of a clergyman should act, think, dress, run her house 


and raise her children. And nearly everyone tells her, too. Now the tables are turned as 


L. winidlenr’s wife 


@ The fussily dressed middle-aged woman in the seat ahead of me 
in the bus absently stared out the window, pursed her lips, 
then turned to her companion. “I'm not one to criticize 


















































you know that — but I do think that Mrs. Cartwright could be 

a bit tidier in the way she keeps the manse . . . And the 

way she dresses! She’s young and I suppose you've got to expect 
her to have an eye for fashion . . . but, well, she is the 
minister’s wife . . . And how she raises those children of hers . 


“Yes,” sniffed her companion. “She works hard enough 

around the church, I suppose, but she does seem to have a lot 
of ideas of her own. And what I say is, a minister's wife should 
remember her place .. .” 


By the time the two women stepped off the bus Mrs. 


Cartwright’s life —- public and private — had been : 
thoroughly shredded, trod on and the sad remains scornfully 
damned. 


I bled for her, inwardly boiled on her behalf, and 

only with difficulty kept my silence. | wanted to defend this 
helpless target of their criticism in spite of the fact that I did 

not know her. But I knew what she must endure from 

some of her husband’s sharp-tongued parishioners. | knew because 
I, too, am a minister’s wife. 


I've been a minister’s wife for ten years and, before my 

marriage, | worked as a church secretary. | know very well the 
problems and anxieties peculiar to the wife of a minister. 

I also know that no one woman could possibly have pleased the 
two women I'd overheard on the bus. They were demanding 

a standard of perfection that would be impossible for any 

mere mortal to attain. 


The minister's wife is just a human being, although many 

seem to feel she is a species apart. 

But it is true that no wife is as directly involved in her husband's 
work as is the wife of the minister. She, her husband and family 
are On constant view. She is judged as a mother, as a 

homemaker, as a co-worker with her husband, in a way that 

the wife of no other professional or businessman is. 

She is public property. What she says, what she does, how 

she dresses, the friends she chooses—all are observed and 
commented upon, and may have a great deal to do with the 
success or failure of her husband. 

In the past few years I have read or heard reviewed at least a dozen 
books giving advice to ministers’ wives on Continued on page 64 
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One year ago this month 
a nation sorrowed and then 
rejoiced with the survivors of 
the Springhill disaster. 

Now a Chatelaine reporter: goes 
back to see how the people 
who endured that soul-tearing 


time are making out 















One of the widows of last year’s disaster, Mrs. Robert McLeod, stands at her husband's grave, with her son Bobby. 


SPRINGHILL: the town that won’t give up 


By CHRISTINA McCALL 


Photographs by Walter Curtin 





Late last June, exactly eight months to the 
day after the worst mining disaster in the 
history of the Maritimes, I returned to Spring- 
hill, Nova Scotia. I had first seen the town in 
November shortly after the bump in the No. 2 
mine which claimed the lives of seventy-five 
men and threw eight hundred others out of 
work. The contrast between that dreary time 
and the town as it looked in early summer 
was startling. 

The frame houses that in the fall had 
seemed depressingly grey were pretty now 
because it was June and the trees were green. 
The streets that had been drearily empty in 
the aftermath of an incessant rain were now 


full of children shouting with that particular 
joy that comes the day after school closes for 
the season. At the edge of town where the 
Dominion Steel and Coal Corporation build- 
ings loom, the mine rescue station that had 
figured so often in last fall’s stark pictures of 
the tragedy had been painted egg-yolk yellow 
and turned into a tourist bureau by the local 
Lions Club. 

But it didn’t take long to discover that the 
changes were mostly external. The town’s 
future was not much brighter than it had been 
in November when DOSCO announced its 
decision to abandon the mine. Now, eight 
months later, barely Continued on next page 





SPRINGHILL: THE TOWN THAT WON'T GIVE UP Continued 





These families were lucky—their men survived. But the disaster brought them sorrow 


thirty of the eight hundred unemployed had found 
jobs near home, and as the pinch of bad times was 
felt throughout town, men not directly connected 
with mining, from store clerks to garage mechanics, 
had also lost their jobs. In front of the Miners’ Me- 
morial on Main Street, a dozen able-bodied men sat 
along a stone wall in the sun trading gossip about job 
prospects and looking slightly sheepish as though 
so much idleness was unfamiliar to them 

Only one new industry a woodworking com- 


pany which presently employs about ten men 


; a 


had actually been started in the town. Plans to build 
a provincial prison and a new hospital were definite 


. but nobody yet knew exactly when construction 
Then Mrs. Kempt talked hushand Gorley, recoverine in hospital after . 


Now she holidays at their cott st this Shea Rabe. with devahter Bett would start, or how many men would be employed 


It was rumored that an American firm wanted to 
open a battery plant, and a group of Springhillers 
were trying to raise money to start their own coal 
mine 

But for men like Hugh Guthro, who hasn’t work- 
ed a day since last October and is trying to support 
four people on twenty-five dollars a week, such 
prospects aren't much more than vague promises 
When I went to see Guthro, he and his wife Margaret 
were painting the shingled walls of their small house 
bright delphinium blue. They went inside to sit on 
the chesterfield in the spotless living room and talk 
about last year’s bump and the problems the mine 
shutdown has caused them 

For the Guthros the closing of the mine meant 


( 


Gorley Kempt is one of the fewer than thirty men in Springhill who have jobs. 





He vorkinge on construction of the new woodweorkine plant for a dollar an 


Now Maurice, jobless, plays cards in miners’ hall. 
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and the harsh uncertainty of unemployment 


the end of the only way of life they have ever known 
They were both brought up in this town and were 
married here when Hugh was twenty-one and his 
wite seventeen. Their fathers before them were coal 
miners and Hugh went into the pit in 1943 when 
he was barely sixteen. In the 1956 explosion at the 
Springhill mine, when thirty-eight men were killed, 
he was trapped underground for nearly three days, 
and in the 1958 disaster, he survived a seven-day 
ordeal in the pit. 

When the mine bumped last October, his wife 
Margaret, a thin girl with a small face and pretty 
pin-neat kitchen, giving he 
sister-in-law a home permanent. The impact of the 


bump was like an earthquake. Dishes in the Guthros’ 


eyes, was in their small 


kitchen cupboard rattled and the telephone jumped 
off its table. Linda, their eight-year-old daughter, was 


looking out a window toward the mine, and when 
she saw a man blown up into the sky by the shee 
force of the mine’s inner convulsion, she began to 
scream hysterically. “I thought for sure Hughie was 
dead,” says Margaret Guthro; “it just didn’t seem 
possible that we'd be that lucky twice.” 

Now she is firmly determined that Hugh will 
never enter a mine again. “For a girl of twenty-eight, 
I look like forty, and any more of that kind of trouble 
would kill me altogether,” Margaret says. 

But after eight months without a pay cheque. 
she and her husband were beginning to feel almost 
hopeless about the future Continued on page 147 
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Then Guthro waved after eight days underground 


Maurice Ruddick, 


le fire .) Vas 












CHATE BAIENKE'S 
h éte boom 


The work of early Canadian silversmiths is highly regarded by connoisseurs 










and commands high prices—yet it is the least known of our antique crafts 


BY PATRICIA CLARKE 


More than two hundred years ago, when much 
of Ontario was still a wilderness and few white 
men had even seen the Rockies, patient and skill- 
ful Canadians created some of the finest silver- 
ware this country has ever produced. 

lo most of their countrymen today the names 
Paul Lambert or Frangois Ranvoyzé wouldn't 
mean a thing. Yet the sacred and ecclesiastical 
vessels these and other Quebec silversmiths fash- 
ioned for the Roman Catholic Church, and the 
tableware they made for wealthy merchants, 
seigneurs, government officials and others, com- 
mand a ready market from the few who recognize 
them 

Some of these treasures, which rank among the 
finest art of any kind that Canada has produced, 
are still in use in Quebec churches. Some are 
prized heirlooms in the families for whom they 


were made two hundred years ago. Other pieces 


are in private collections — but most of us are 
unaware that this art ever existed. One collector 
claims that when he mentions early-Canadian 
silver, most people raise their eyebrows and ask, 
“Oh, what’s that?” 

Collectors and dealers pounce avidly on early 
prints, furniture and china, yet virtually no one 
goes shopping for old Canadian silver. Even peo- 
ple who inherit it sometimes don’t recognize it 
for what it is. 

\ serious collector will pay a high premium 
for an important piece by a well-known smith. 
Large church pieces such as altar candlesticks or 

processional cross are rare and command high 
prices. What's more, prices have gone up ten 


times in the past ten years, according to Pierce 


Lettner, a Windsor and Toronto dealer in silver 

A chalice that the Royal Ontario Museum in 
Toronto bought years ago for two hundred and 
fifty dollars would bring twenty-five hundred to- 
day. One collector who turned down a piece at 
one hundred and twenty-five dollars as being too 
expensive, later bought it for six hundred and 
values it today at fifteen to eighteen hundred 
dollars. 

Two factors made it possible for the rough 
ploneer communities of Quebec in the early 
1700s to support the art of the silversmith. One 
was the patronage of the Roman Catholic 
Church. Each new church needed sanctuary 
lamps, processional crosses, monstrances, trays 
and ewers and other vessels. While these could, 
and often were, made of brass or other materials, 
by canon law the sacred vessels—the chalice and 
ciborium—-could be made of only gold or silver. 

The second factor was the patronage of the 
“local gentry”—seigneurs, government officials 
and others who were accustomed to using silver 
plate as a matter of course. The family silver, 
which they had brought with them from France, 
was invariably augmented by handsome pieces 
by the local smiths 

Even some of the petite bourgeoisie used 
solid-silver cups, dishes, spoons and forks. It 
was, you could say, a form of banking because 
the silver used was actual coins melted down 
and hammered into trays and tureens. Thus a 
man’s fortune was kept secure while displaying 
its extent. 

The silversmith was thus an essential mem- 


ber of the community. Continued on page 53 


Opposite: Canadian silver photographed by Walter Curtin 


in the Quebec Room of the 


Royal Ontario Museum, Toronto 
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TREASURES OF CANADIAN SILVER 
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FRONT LEFT, chalice by Paul Morand, Montreal, who worked from 1819-1836 
above, porringer by Jacques Varin, Montreal, 1736-1777; next, ewer—an excep 
tionally fine piece by Francois Ranvoyze, Quebec, 1739-1819, and monstrance 
by Pierre Huguet-Latour, Montreal, late eighteenth century. In front, an ex 


quisite example of a navette or incense boat by Laurent Amiot, Quebec, 1764 
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Hnasiesaens 


1839; on table, by Paul Lambert, Quebec, 1691-1749, one of 


trencher salts and a two-pronged fork; also, serving spoon by 


Delzenne, Quebec, 1717-1780, ladle by Pierre Huguet-Latour 
Peter Nordbeck, Halifax, 1789-1861, a long-handled musta 


e€ aS a modern teaspoon made by James I. Langford 





a pair of elegant 
Ignace Francois 


poon by 

















“To mony a 


The Kendalls were in their teens — 
children, really, who 

had rushed into adult problems. 
But beneath their quarreling 

and differences was a genuine love. 
This is how they were 


helped to understand themselves 


By VIOLET MUNNS Director of Casework, Neighborhood Workers ssociation, Toronto, @as told to June Callwood 


PHOTOGRAPH 
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ONE OF THE MOST significant trends that marriage coun- 
selors all over North America have noted in the past 
few years has been the rising proportion of teen-age 
marriages. Our staff of counselors has been dealing 
with an increasing number of couples under twenty 
years of age, some of them married for several years 
and parents of one or two children 

Their difficulties seem to us especially heart-rending. 
Their faces are so forlorn and their attitude so be- 
wildered, like children who have joyfully raced to a 
never-ending birthday party, only to discover that the 
candy and ice cream have run out and a stern and in- 
comprehensible force has locked them in. They are 
too close to the days of skipping rope in the sun and 
the wild abandonment of riding a bike downhill not to 
feel cheated, too resentful not to hurt one another and 
too immature to understand why 

The Kendalls were such a couple, a pair of chil- 
dren rushed too soon into adult problems. Because they 
really cared deeply for one another despite unceas 
ing arguments and because they sincerely wanted to 
solve their difficulties, a counselor was able to help 
them arrive at a beginning of maturity and wisdom in 
the neat calendar span of one year. The counselor heard 
from the Kendalls long afterward, a note of jubilant 


gratitude; the case seems permanently closed. 


BY JOHN SEBERT 


October 1959 


It began with an ugly and cruel scene, which led 
to Ted Kendall packing his suitcase and leaving their 
tiny apartment. A few hours later, he telephoned for 
an appointment with a counselor and came into the 
office immediately. He was a sallow shy youth of nine- 
teen with a pinched sad expression. Throughout the 
interview he kept his head down and spoke softly 

“My aunt told me to come,” he mumbled, looking 
at his hands which moved nervously on his knees. “I’ve 
just moved in with her. Dorothy that’s my wife 
says not to bother coming back. | just don’t know what 
to do.” 

Dorothy, it developed, was eighteen; they had been 
married for nearly two years and their son David was 
a toddler. He described Dorothy as a wretched house- 
keeper, so disorganized that meals were never on time 
She had no friends, Ted Kendall said, and feit the othe: 
housewives in the apartment house were critical of her 
Worst of all, she seemed to despise him and treated him 
with cold loathing. She disapproved of his habit of hav- 
ing a beer with his friends, and nagged continually that 
he was lazy, selfish and weak. Her parents, he felt, also 
disliked him. He had a deep and wretched sense of 
failure 

It seemed to the counselor that the marriage was 


torn by little quarrels and Continued on page 50 














THE ELEGANT VELVETS 


This most flattering of all fabrics makes a glowing comeback 
in jewel tones—sapphire, ruby, amethyst—and royal purple 


Photographed by Paul Rockett at the Park Plaza Hotel, Toronto. Where 
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OPPOSITE PAGE: amethyst velveteen— 
the sleeves puffed high and wide, then 
banded and bowed. On the belt we have 
put an elegant baroque pin. Dress by 


Klever Klad. In sizes 7-15. About $40. 


RIGHT: the allure of complete coverage 
in an informal evening dress of velvet 
and satin shimmering in the glow of 
pale-pink candlelight. It's by Junior 


Sophisticates. Sizes 7-15. About $55. 


RIGHT: one of the new theatre costumes 

simple in line, elegant in fabric. 
The dress is low-backed and sleeveless 
The jacket, lined in white satin. By 


Ingrid Michele, sizes 8-18. About $55. 


FAR RIGHT: a red velveteen dinner 
gown with fashion excitement not only 


in the color but also in the lovel por- 





trait neckline, long tight sleeves. Junior 


Sophisticates. Sizes 7-15 {bout $50. 





eARE BACK 


; it comes in sizes tol 


BY VIVIAN WILCOX About $45. Jewelry with 


Chatelaine Fashion Editor all our velvets, Simpson 
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What you chould know 


about your 


* 


Cleaning Woman : 


- How 


le How 
4 





“ 


oF 
al. How 
“i~ 


Some 








to find the kind you want 


to help her help you 


to keep her happy 


















sound advice that will save you headaches, disappointments — and dusty corners 





By CYNTHIA STEERS 


WOMEN WHO KEEP HOUSE can be divided into three types 
those who do their own housework, those who hire someone 
to do it for them, and those who earn money doing others 
cleaning chores 

And judging by conversation over the morning coffee cups, 
the latter two groups provide one of the ripest fields of all for 
the study of human—or inhuman—relations 

Often the first attempts of young homemakers to employ a 
cleaning woman are disastrous simply because they don’t know 
how to start another woman working. One girl reported: “When 
someone else is working in the house | feel | should be, too 
| tind myself furiously washing windows while the cleaning 
woman flicks a duster. Something is wrong here!” 

Another didn’t know how to tell her cleaning woman what 
he wanted done and ended up in tears because the tasks she 
had mentally tabulated weren't tackled. A third decided that 
since someone else was doing the work she could leave dishes 
from several meals piled in the sink, clothes strewn all ove 
the house, everything in a shambles and still expect het 
cleaning woman to have the NOuse shining ma day 

Well-checked references. a sound working system, trial and 
error, and personalities all enter into creating the happy com- 
bination of good employer and contented worke 

Most important is consideration on both sides. A young 
wife was justly perturbed when she found her cleaning woman 


was easing the stresses of her day Continued on page 46 
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4 Souper ways to vary your 


Souper Scalloped Potatoes. Blend 1 can Cream Souper Glazed Carrots. In saucepan, cook 2 thsp 
of Mushroom Soup with \% to % cup milk, dash pepper 4 A chopped onion and 1 tbsp. chopped parsley in 2 tbsp. butter 
In buttered 1'2-qt. casserole, arrange in alternate layers . or margarine about 5 min. Add 8 medium carrots, cut in | to 








4 cups thinly sliced potatoes, 1 sliced small onion, sauce : 1's-inch pieces, 1 can Consommé, dash nutmeg. Cover; cook 

Dot top with butter; sprinkle with paprika. Cover; bake at MUSHROOM over medium heat 25 min. Uncover; cook 20 min., till carrots 

375° F. 1 hr. Uncover; bake 15 min. more. 4 to 6 servings SouP , are tender, sauce thickens and forms glaze. 4 servings 
ean 


Souper Creamed Broccoli. Campbell's cream soups Souper Lima Bake. Cook 4 slices bacon until crisp 
make delicious sauces for vegetables meats, too! Take : drain and crumble. Brown 1 large onion (chopped) in bacon 
Campbell’s Cream of Celery Soup. In a saucepan combine drippings; mix with 1 can Campbell's Tomato Soup, 4 cups 























1 can with % to % cup milk. Heat, stirring now and then _. drained cooked lima beans, and bacon. Spoon into 1'-qt 

Serve over cooked broccoli, or string beans, or most any vege CELERY casserole; sprinkle top with buttered bread crumbs. Bake at TOMATO 

table to give it added good flavor. Makes about 1'2 cups sauce SOUP . 375° F. about 30 min., or until crumbs brown. 6 servings SouP 
Nae & ref 





j Soups 


Good cooks cook with 
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“She’s such a darling... 
Vm telling evervone — 
109 


yV Long Distance 


...this is a very important time for Kay and of course 
the family’s delighted to share her pride and happiness by 
Long Distance telephone. It’s fast, easy, inexpensive, the 


next best thing to being there. 


It costs less than you think! 





ese w rates: Kay's calls from Vancouver 

to Saskat nand Toronto cost only $1.90 and $2.65 
respectively, for the first three minutes. These rates 
apply f n 6 p.m. to 4.30 a.m. station to station 
jay Sunday. Why not makea call today? 







\ ‘b> TELEPHONE SYSTEM 


YOUR LEPHONE COMPANY, united with seven other 


mayor , mics to send your voice anywnere, anvtiine 











YOUR CLEANING 
WOMAN 


Continued from page 44 


with an occasional nip of her favorite 
cure-all beet juice and gin. On the 
other side of the coin was the well 
to-do lady of the house who tried to 
pay for a day’s hard cleaning with her 
husband's castoff overcoat 

One of the bitterest plaints of clean 
ing women Is to be referred to as a 
“char ‘It cuts through me like a 
knife.” one remarked We're just 
women doing something in somebody 
else’s house that most women do fo! 


1 their own houses 


themselves 1 
A very young woman doing house 


work for an older woman might be 


called by her first name, but ordinarily 
cleaning women can expect the cour 
tesy of being called Mrs. Jones or 
Miss Smith 

Other complaints have the same 
basis: some employers treat their help 
ers as second-class citizens. There's 
the sergeant-major approach: “Do this 
anc don't do that and when you're fin 
ished there are ten more things to be 
done’ all pronounced in stentorian 
tones and with arms akimbo 

Sometimes, too, a homemaker ex 
pects that in a day or half a day a 
week a cleaning woman can keep a 
house as gleaming as if a daily maid 
were scrubbing and polishing the week 
through 

Other young mothers are amazed 
when a cleaning woman cant, no 
more than they, baby -sit for any 
number of small children and whirl 
through the house at the same time 

And, of course, there’s the employer 


who’s convinced that her cleaning 


woman is a magician, able to con 
jure clean dusters and solvents out of 
thin au 

In reverse, there are a few almost 
universal complaints offered by house 


holders. Prime among them is_ the 


cleaning woman who invariably ar 
rives late and then simply must leave 
early but who expects, of course, pay 
for a full day’s work. Some perform 
every task in a slipshod way, leaving 
a trail of splotches, cans of wax and 
dirty dusters through the house 

In the end it is up to the home 
maker to decide what work she wants 
done, how she wants it done and then 
to find the cleaning woman who can 
do it to her satisfaction 

However, a woman who comes in 
Snce a week can't be expected to do 


the routine jobs such as washing 
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woodwork, waxing floors, polishing 
furniture and, as well, get through a 
week’s ironing, silver polishing and 
window cleaning 

The best way to judge what jobs 
can be done in a day is by what you 
yourself can do. You should expect at 
least as much speed and efficiency 
from your helper 

You can’t make constant interrup- 
tions or allow them to be made by the 
children and expect an efficient job 
At the same time, no one can do hard 
physical work without short breaks — 
a quick cup of coffee, a cold drink on 
a hot day and a decent interval for 
a sustaining lunch 

A full day’s work could be a large 
family washing and ironing; or clean- 
ing all the kitchen cupboards; or fully 
housecleaning, say, a living room. A 
good half day’s work would be waxing 
floors, polishing furniture, spot-clean 
ing walls and vacuuming a four-room 
apartment; or polishing all the silver 
(if there’s a generous amount), o1 


cleaning all the inside windows. 


It's only sensible to establish a reg- 

ular weekly cleaning routine that’s 
clearly understood by your cleaning 
woman. It can be filled out periodical- 
ly, if there’s time, with special tasks 
such as cleaning the stove, washing 
Venetian blinds, or the walls 

Cleaning women are generally hired 
on the recommendation of friends 
who have employed them, or through 
employment agencies or newspaper 
advertisements. If you haven't some- 
one in mind, you stand a better chance 
of getting the person you want for a 
special job such as one day a week 
of baby-sitting and cleaning combined 

by advertising yourself. Another 
idvantage to advertising yourself ts 
that a good cleaning woman who has 
a little free time, but not enough for 
her to advertise, may answer you 

Wherever you find her, be sure that 
in your interview you state exactly 
what you want done. Some cleaning 
women won't tackle heavy jobs such 
as floors or walls, others won't do 
laundry, and if that’s what you want 
done you had better find out before 
there is a hassle on cleaning day. 

Tell your cleaning woman the hours 
you want her for. Nine to four is gen 
erally considered a full day, with half 
an hour for lunch, and coffee and tea 
breaks. Nine to one is half a day's 
work and includes lunch. Lunch, inci 
dentally, is prepared or left ready by 


the homemaker. Though rates are fair- 

















new Samsonite Silhouette 


the lightweight jet-age luggage 


1 eon style .. With the highest fashion in lu re! 


Samsonite, shaped to reflect thi 


i { aK 
Not a loc K ll sight to spoil the smooth lines Space pia ed te I 
allthe room you need to keep your wardrobe unmussed. Miracle maghesium 
metal makes it strong, vet light as flight !Smart vinvl coveri: 7 res ir- 
ring or marring. Richly lined, colour-coordinated interiors. Choice fem é 
hues: Dover White featured , Platinum Grey siscayne Blue, Desert lan 
Oxford Grey. Shown at right, 26” Pullman with 2 big. ompartments, $52.50 





SAMSONITE OF CANADA, LTD., MANUFACTURING PLANT 2RUEENS HIGHWAY, EAST. STRATFORD 
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wonderfully washable... 


wonderfully wearable... 


Xe ® 


‘co-ordinates 





with 

























Jantzen plans to keep you 
fashion right and bandbox 
bright from now through late 
Spring in these colorful, 
adaptable wardrobe wonders. 
Famous for fabrics 

as well as styling, Jantzen 
blends ACRILAN with pure 
Botany for luxury looks 

and a fabulous feel that last 
through repeated washings 
Quick drying, these need no 
blocking; moth and mildew 
resistant, too. At better stores 


throughout Canada. 


' S 
| COLORS 
plus additions noted 
* Mountain *® Bark Brown 


Berry * Fernmoss 
* Witch Hazel * Sea Ripple 
| & Nymph Blue * Typhoon Blue 





—— 


FRINGELING COWL $12.95 


SWEATER MATE SKIRT $14.95 


ta Acrilan 


HONEYBUN — $10.95 
fully fashioned k 
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SWEATER MATE TAPERS 2.95 


JANTZEN of Canada Ltd. ‘ 


Vancouver, B.C. 





ly standard (about seven dollars a 
day, four dollars half a day plus car- 
fare) be sure to mention salary in 
your interview. Tell her what equip 
ment vou have for cleaning and check 
to see if she has preferences as wel 

Be sure her references are authentic 
by checking the mame and address in 
the phone book. Don't accept just a 
telephone number it could be het 
cousin who answers 

Hiring sensibly starts you both off 
with a good mutual understanding. All 


that’s necessary, then, is to show het 


the tools and where to start, and the 


job is under way. 


Give her the tools 


Needless to say, her performance 
can only be as good as the tools and 
cleaning materials you supply. Make 
sure you have plenty of clean dusters 
for floors, furniture, silver, etc., brush 
es, garbage bags. solvents, detergent 
floor - cleaning materials, wire pads 
wax and furniture polishes, glass and 
window cleaners, silver and brass pol 
ishes 

Kneeling pads and rubber glove 
make the job easier and more pleas 
int. As well, of course, your vacuum 
cleaner, sweeper and floor polisher, if 
you have one. should all be in good 
working condition. You'll also need 
brooms, mops (wet and dry), sponges 
ind chamois 

You can assess the quality of the 
work being done after it’s progressed 
a little, but tt ts not a good idea to 


! 


re directions and instructions while 


she’s in the middle of the job. No 
woman works her best with another 
hanging over her shoulder. Let her go 
ahead. If the windows are streaky or 
the sills still dusty after she’s moved 
to another task, simply point them out 
to her and ask her to remedy the situ 
ation. After she’s been with you for a 
couple of weeks she will know what 


you expect and you will Know what 


she does well and only fairly well 
As in any hiring situation, you try 

to pul the employee at the task she 

best at, and if she’s incompetent at all 


tasks you let her go 


There are some jobs no cleaning 


woman should be asked to do. Wash 


ing pets is one. Few animals like be 


ing bathed at the best of times and 
it's not fair to ask the cleaning woman 
o risk bites or scratches. Cleaning the 
pets lair is another job that shouldn't 
be expected of an outsider 

Dusting or polishing prized bric-a 
} le 
brac is asking cleaning woman to 


1 lareve rt , ihil t het 
assume a large responsibility. Its bet 
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ter to do the job yourself, and if 
there’s an accident, there’s no one but 
you to blame 

Home - cleaning rugs or upholstery 
or lamp shades is another task that 
shouldn't be foisted upon a cleaning 
woman unless you don’t care what 
happens or have done it yourself many 


times before and can direct operations 


to your own satisfaction. Running 
messages is no part of a cleaning 
woman's job, nor is repairing things 
about the house, or mending, or so 
called men’s jobs like tidying up the 
basement, cleaning outside walls or 
washing and putting up screens 

Some cleaning women are marvel 
ous with fine work like washing and 
ironing delicate lingerie, but this is 
usually a personal task You can ask 
her to do such things as clean and 
defrost the refrigerator, clean’ the 
oven, tidy cupboards, always keeping 
in mind that routine jobs cant be 
done at the same time 

Ihe first two or three times a clean 
ing woman tackles a house it’s a good 


to be on hand to give directions 


supervise 
OO OOOO OOOOS 


CHILD GUIDANCE 
BOOKS 


Their valuable pages 
Yield proo}s aplenty 
The difficult ages 

jre one to twenty 


BY P. J. BLACKWELI 
OO OOOOOOOOOD 


Criticisms that must be made should 
be made diplomatically ‘l wonder 
if youd mind doing it this way” 
Cobwebs collect so fast. | wonder if 
you'd keep an eye out for them 

Ignoring things that aren't properly 
lone is going to make you dissatisfied 
1 the whole job and ts a favor to 
no one. By the same token, compli 
ments for extra jobs or jobs particu 

y well done are morale boosters 

And if all this doesn’t work, if you 
ind your cleaning woman simply can't 
et along together in mutual satisfac 
tion, there's no point in putting up 

th frustration on either side 

You're engaged in a business propo 
sition: the buying and selling of serv 

with a contract that can and 
should be terminated by either side if 
there iny dissatisfaction 

And when you do find a good work 

combination—don't let your smile 
be too smug when your friends are 


iding horror stories about their help 


ers IND@ 














Stunning new figure on the Hollywood scene 
Mamie Van Doren, co-star of ‘‘The Beat Generation."’ 


66 OU’VE GOT TO REDUCE!” How many times Holly- 

wood stars have winced at those words from 
the celluloid darlings of yesteryear to the glamour dolls 
of today! 

Several months ago, when shapely Mamie Van 
Doren was in Italy filming a movie called “Sabrina’s 
Beautiful Legs,’ she overheard the director warn a 
young actress. It was “take off that weight” or else! 

After the cameras stopped grinding, a sympathetic 
Mamie listened as her tearful co-worker cried, “lll 
have to starve myself.” 

*“Nonsense!”* replied Mamie. **That’s what you don't 
want to do.’ Then she added: “I’ve loved good food 
ever since my early years on the farm. But when I came 
to Hollywood, I found I had to curb my appetite to 
stay camera perfect. It wasn’t easy—until I discovered 
these.’ And Mamie held up two square candies. “I’ve 
lost 10 pounds with this candy plan.” 

What a lucky break 
for the young actress 
that Mamie knew 
about the popular 
candy plan that helps 
you reduce easily. It 
not only saved the 
girl’s figure, but her 
movie contract, too 

If only stars of the 
past could have saved 
the day this easy way! 
Some “old-timers” 
took pretty drastic 
steps in order to lose 
weight. 

Apparently, in the 
early days, a diet’s ef- de 


fectiveness was judged 


Virginia Bruce, off for a stroll, 
knows exercise alone isn't 
ment it inflicted. But enough to stay slim. 


by how much punish 
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(Advertisement ) 


Hollywood has learned its lesson. Bizarre, inhuman 
fad diets, weird digestion-defying food combinations 
are part of the past. Now, Hollywood has found a 
better way to lose weight. Ask the Rory Calhouns, 
Virginia Bruce, the George Brents or scores of other 
Hollywood celebrities 

Today’s screen stars now eat candy. Oh, not ordinary 
candy, but a special low-calorie, vitamin-and-mineral- 
enriched candy, called Ayds. Taken as directed before 
meals, it helps curb the appetite, so you eat less and 
lose weight. 

Stunning example of how well this low-calorie candy 
plan works is Sue Ladd, wife of screenland’s blue jean 
Gallahad, Alan Ladd 

As an ex-actress and now actor's agent, Mrs. Alan 
Ladd knows the importance of staying slim. But as a 
mother, she also knows how easy it is for a woman to 
retain weight gained during child-bearing years. 

\ 


“Vd recommend the Ayds plan to any woman who 


wants to take off five or ten pounds or even more,” 


says Sue. “There are no exercises, no special foods. 
Why, it’s just wonderful not having to prepare ‘his’ 
and ‘her’ meals, simply because one is trying to take 


off weight.” 


Then smoothing her hand over her hip, she added: 
“ : 


I've actually lost 12 pounds 


Proof that this candy works as w for men as for 
women is the case of Rory Calho Before ec himing 
of his new TV series, Rory decided dow! bit 
And his lovely spouse, Lita Baron, joined him. 

“It’s so much easier to reduce r-—especially 
on the Ayds Plan,” remarked Lita to another couple. 
Rory took the vanilla caramel Ayds and Lita the 


fudgy chocolate kind. And both reported success! 
News of this reducing-plan candy reached the cinema 

city via an article in Coronet iazine. Based on a 

report in a medical journal, it revealed that the candy 


works on an entirely different principle from anything 


Afier unhappy results that 
wrecked careers, movie stars have 
rejected fad diets. They now have 
an easy, new way to reduce, 
Here’s their secret. 


Hollywood 
Stopped 
Dieting 


By VIRGINIA PALMER 


in the past. Ayds is what is known as an “appetite 
deterrent.” 

A look at the medical journal! report disclosed that a 
clinical investigation had been made at a famous 
Boston medical center to determine the value of “‘ap- 


petite deterrents” 


n achieving weight loss. 

Leading weight-reducing products, plus a strict diet 
alone, were tested among 240 overweight men and 
women. And the results were astonishing! The doctors 
discovered that those taking Avds lost the most weight 

on an average, almost three times as much as the 
group on the rigid diet alone. (1/3rd of this latter 
all.) What's 


suffered no 


group were unable to maintain the diet at 
more, by following the Ayds Plan, they 
hunger pangs, sleeplessness, or nervous jitters induced 
by some of the reducing pills. 

As attractive Virginia Bruce remarked: “*] remember 
when I wouldn't have dared eat strawberry shortcake 


at filming time. I stuck strictly to salads.” 


Then glancing in a mirror, she added: “But now I 


know the real secret of losing weight is appetite 


control. I’ve lost 9 pounds on the Ayds Plan.” And 
that about puts it in a nutshell as to how Hollywood 
feels! 

For anv fans who want to follo the stars to slim- 
ness, it S just a matter of picking up a box of Ayd 
candy (regular vanilla caramel or new chocolate fudge 


type) at the nearest drug or department store. 





Sue Ladd, shown with husband Alan Ladd, has dis- 
covered the quick easy way to lose weight. She says, 
**I've actually lost 12 pounds.”’ 

















NOTHING 
PROTECTS 


for cuts 
and scratches 


KILLS GERMS 


EVERYWHERE 


Dettol is a must in every family medicine chest. Safe and none 
poisonous, its gentle, soothing antiseptic action on minor cuts, 
scratches and abrasions promotes quick, clean healing free from 


infection. Never leaves a messy stain. 


SAFEGUARDS 


SICK-ROOMS 






Use Dettol in sick-rooms, too. 
Its disinfectant prope rties keep 
hands, bed linen and _ utensils 
sterile and germ free. Reduces 
the chance of infecting other 
members of the family. 


DISINFECTS KITCHENS AND BATHROOMS 





A little Dettol in the cleaning 
water helps guard your family’s 
health. It attacks the hidden 
dirt, disinfects drains. Makes 
fixtures and walls hospital clean 





— free from household germs, 


You will like Dettol as your personal anti- 
septic, too. It’s the antiseptic of choice in 
leading Canadian Hospitals. 


Reckitt & Colman (Canada) Limited, Montreal 
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WERE THEY TOO 
YOUNG TO MARRY? 


Continued from page 41 


small mean triumphs, but was basi- 
cally salvageable. The argument that 
led to Ted storming out of the apart 
ment had been pathetically trivial 
Dorothy had asked him to help her 
with the dishes; he retorted that he 
was watching the ball game on tele 
vision; she insisted, with rising fury, 
and he refused They exchanged 
bitter hurtful remarks and it ended, 
as all their arguments did, with Ted 
leaving the house to have a beer or 
two with sympathetic friends—only 
this time, he took his clothes and vow 
ed the marriage was finished. 


It isn’t really though, is it the 
counselor observed gently 

Ted studied the pattern of the floor 
tiles for a long moment. “No, it isn't 
My aunt thinks you could help us 

The interview ended with Ted's 
promise that he would call Dorothy 
and arrange to return. He supposed 
she'd have him back. Then he'd ask 
her to visit the counselor 

Dorothy, when she arrived, was 
remarkably unlike Ted’s picture of 
her as a withdrawn and suspicious re 
cluse. She was perky and chatty. neat 
ly dressed and almost beautiful. Mak 
ing an educated guess, the counselor 
suspected that Ted had attributed to 
his wife his own social awkwardness 
Nervous and embarrassed himself, he 
preferred to believe the reason they 
had few friends and entertained so 
rarely was because she was the diffi 
dent one 

I know Ted doesn't love me any 
more,” Dorothy commented, abruptly 
close to tears He never talks his 
problems over with me, always runs 
to his aunt. When we argue, he just 
turns and leaves the house to drink 
beer in the pub. He won't help me 
around the house and he won't even 
go to church with me 

Dorothy Kendall, it developed, was 
exhausted most of the time and found 
the routine of cleaning house and car 
ing for a baby insurmountably con 
fusing and difficult. An only child, she 
had never helped her mother cook or 
clean and therefore had to learn these 
skills after her marriage. Her home 
life had been very strict, with cards, 
dancing, movies, drinking and smok 
ing considered sinful. At sixteen she 
left her home in eastern Ontario and 
came to Toronto to find work as a 


department-store salesgirl. She met 
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Ted on a blind date and within a 
year they were married. 

“We argued a lot before we were 
married,” she admitted. 

“Why?” asked the counselor. 

Dorothy drew herself up indignant 
ly. “He'd swear, or I'd smell beer on 
his breath, or he’d want to go danc 
ing. He didn’t ever go to church - 
none of his family does.’ 

The counselor knew this about 
Ted’s background, that he had been 
raised by his mother and two older 
sisters because his father’s selling job 
took him away from home almost 
constantly. When Ted was fifteen his 
mother died. The boy was so devas- 
tated he left home to live with his 
aunt. Later he quit school and became 
a mechanic. The disparity in the Ken- 
dalls’ home environments, most ob 
vious in the strong religious training 
Dorothy knew and the loose church 
less upbringing of Ted, extended in 
a dozen subtle directions. 

Dorothy, for example, had known 
a very tough, very dominating father 
whom she adored, while Ted had no 
father figure in his home at all and 
was raised entirely by women. Doro 
thy accordingly was seeking a mar 
riage like the one she had witnessed 

a child, with a forceful male at 
Ted wasn't filling this role 
no matter how she complained. Ted, 
on the other hand, had known no 


other existence but being pampered 


»y women in a household that ran 
with tidy serenity. He had no strong 
man to pattern himself on, so his 
development had arrested at a soft, 
coddled, little-boy stage 

Despite these problems, the coun 
selor was certain the marriage could 
be saved. Both Kendalls adored their 
small son; both were thrifty enough 
with Ted's — sixty-five-dollars-a-week 
earnings to stay free of debt and put 


money aside for a home; both were 


$5 FOR QUICK-TRICKS 
Every homemaker has little time 
savers she has worked out in her 
own home: short cuts to lighten 


some of the jobs around the 
house. 


Chatelaine would like to pass on 
these ideas to our readers, and 
we shall pay $5 for each 
QUICK-TRICK published. The 


ideas sent in cannot be returned 


Send your QUICK-TRICK {to 
Chatelaine Quick - Tricks, 48] 
University Avenue, Toronto 2 
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suffering acutely because each thought 
the other was no longer in love 

In succeeding interviews with Doro 
counselor 


thy, the emphasized the 


strengths of their marriage. Dorothy's 


most frequent complaint, that Ted 
wouldn't attend church with her and 
always was derisive about it, led to 
married 


the suggestion that often 


couples must learn to accept differ- 


ences of religious outlook in each 


other. Dorothy was unimpressed with 
the idea 

rhe principal project with Ted was 
to build up his confidence in himself 
He formed a habit of raging at the 


counselor about Dorothy. “She tries 
o dominate me all the time,” he com- 
plained 

Maybe,” suggested the counselor, 
she sees it As a test of your love 
if you do what she asks you, it proves 
you love her and if you refuse, you're 
rejecting her.” 

“I'm tired when I get home from 


work,” he protested 


He made up his own mind 


She’s tired, too, trying to change 


the baby’s schedule to fit your shift 


work,” the counselor insisted. Ted 
considered this and its justice appeal- 
ed to him. He smiled for the first 
time and the counselor was appalled 
at the neglected state of his teeth. He 
obviously had been too ashamed of 
them previously, which accounted for 
position. The 


his habitual hangdog 


counselor turned the conversation to 
Ted’s work, at which he was skilled 
and respected. Ted sat straighter and 


when he left, seemed to swagger 
slightly 

\ few weeks later Dorothy observ 
aunt 


ed that Ted rarely visited his 


iny more some of his confidences 


were being saved for the counselo 
ind most of his decisions were arrived 
it alone. The couple seemed to be 
taking baby steps toward understand 
ing 

What have you been saying to 
him?” Dorothy asked the counselor 

Various things, why? 

Dorothy looked uncomfortable He 


seems to be pushing at me all the 
time, wants me to work out a better 
system of housework and says I have 


to get up and get his breakfast.” The 


counselor looked at her steadily 
Well, do it, she advised 

With both young people, the inte! 
views emphasized that marriages in 
variably are rich in differences; the 
ones that succeed are the ones in 


which man and wife are able to find 


a middle 


ground 


‘You can't figure 


on changing one another, you know,” 


the counselor kept saying. “Marriage 


isn’t supposed to be total surrender of 


personality.” 


[wo significant incidents late in the 


winter, about eight months after the 


first 


visit 


to the social 


worker, 


were 


vital milestones. Both Dorothy and 
Ted were finding themselves able to 


talk about 


quarreling, and one afternoon, to be 


their differences without 


closer so he might finish a conversa- 


tion, Ted helped Dorothy straighten 


the bedroom. On an impulse, he sug- 


gested painting the furniture, bought 


the supplies and did the job, whistling 
It was his first contribution to the 
home 

Somehow, Ted's pride in the freshly 
quickened the latent 


painted room 


talent in Dorothy for tidiness. One 


evening, after weeks of turning over 


the thought, she remarked that neither 
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Unretouched photo of Lois Gunas, Red Bank, N.J. 
Keeps set longer, too! Pretty Lois f 
Gunas prov. The left side of her 
hair is limp traggly. The right side 
is springy, ¢ sweetly manageable! 
Nationally k aboratories proved 
it, too. They e impartial tests of 
leading shampoos on hundreds of 
women. They found Woodbury, 
with its curl-keeping ingredient, holds 
curl better, keeps set longer. Leaves 
hair shiiy-clean never dull or dry. 
Woodbury Shan osts you less 
than other brand ow in generous 
new 69¢ econon as well as the 
big 49¢ bottle. | t the finest vou 
ever tried, we'll return your money! 
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should change the other but both 
could make an attempt to understand 
an opposite point of view 

She cleared her throat. “Why don't 
we have some beer in the house?” she 
said, in an elaborately offhand way 
Then you could drink at home when 
you want to, instead of going out 

fed was moved and considered for 
several days what gift he could give 
in return. “I know you enjoy going to 
your church.” he told Dorothy one 
Sunday. “You haven't been for a long 
time. How would it be if I take care 
of the baby so you can go today’ 
Dorothy hugged him in gratitude 
and to his astonishment said she'd 
rather stay home with him this time 

‘A big part of the rapid improve 
ment in the Kendall relationship,” the 
counselor later commented, “was that 
Ted began to feel less of a failure 
He realized at last that her expecta 
tions of him were unfair, unreason 
able. Once he got some confidence 
in himself, he was able to give her the 
reassurance and direction she needed 
from him. I knew he was growing up 
when he brought himself to mention 
his teeth to me.” 

fed had been avoiding social en 
gavements with casual friends, partly 
because his smile revealed decayed 
teeth. He discussed his fear. “I might 
have to have them all out.” he said 
with anguish. “I'm not even twenty 

It's affecting your health and your 
attitude toward people.” the counsel 
or pointed out. “Maybe something can 
be done to save them, but if not there 


are marvelous new techniques now 


for making teeth. Just be grateful 
your handicap is something that can 
be fixed 

Gathering up his courage, Ted made 
a dental appointment and had the 
work done. When he came into the 
office some time later, with a dazzling 


white grin, the counselor felt the 
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event deserved a brass band and a 
cheering section 

Later Dorothy had a revelation to 
make: She had been pregnant when 
they were married and her searing 
guilt over this circumstance had been 
partially responsible for her fierce 
anxiety about her husband's feelings 
for her. Her shame had been turned 
to livid agony during many of thet 
early quarrels when Ted would bru 
tally inform her that he would never 


have married her if he didn't “have 


lo 

I dont think he feels that way 
now.” Dorothy told the counselor 
simply 


‘I'm sure he doesn't,” the coun 


selor replied. 


Dorothy, secure in Ted’s new as 
surance, was emerging as a respon 
sible reasonable adult. Ted made the 
last visit, almost a year from the day 
he began. He was twenty and Dorothy 
nineteen, and a second baby was on 
the way 

Did you get the church problem 
settled?” asked the counselor 

Ted paused, shook his head rue 
fully Nope he smiled Dorothy 
likes that church and | guess she al 


} 


wavs will. That’s fine with me—she 


doesn't seem to mind me_ staying 
home 

“But I told her last week, we want 
the children in Sunday school. I think 
it's a good idea. Til have -to go to 
church with them, of course. Parents 
have to set a good example 

Next year. the counselor realized 
Ted Kendall will be able to vote. Its 


IND 


time, too: he’s growing up 


Editor's Note Names and places in 
this story have been altered to pro 


tect the tdentityv of the family 
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TREASURES OF ORG COATS 
CANADIAN SU VER ° . 
a have become a family affair 


ed eigl Mother saw a beautiful Borg coat first. Knew it was genuine Borg Deepile 


fabric by the woven Borg label inside the coat. Admired its silky lustre, whipped-cream 
Paradis, the finest 
\pert Cal 


la 
ida 


softness, deepile luxury. Loved its weightlessness, and chillproof warmth. 

betwee nd 1750 — Decided it would be ideal for herself and her daughter, because Borg, with 100°, Orlon* pile, 
Francois Ranvoyzé, the best keeps its loveliness indefinitely. What’s more, it’s mothproof. 

paths Se ee ee Had Father take a look. He liked Borg coats too . 


.. and their modest price! 
honored Result: a full-length coat for Mother, a chic jacket for daughter. Borg coats come 
Ame WORK OF these of very in 8 lustrous shades, or fur-like stripes. At better stores everywhere. 
an eee tee Se eee “|i *Trademark of E. I. DuPont de Nemours and Co. Inc 


, for its Acrylic Fibre 
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F. St. George Spendlove, curator « 
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Elegant fabrics 
put suits 


in a party mood 


This season fashion spotlights the 
theatre suit. Here, two versions 

to be made in the most elegant fabrics 
for evening wear. 3147: three- 

piece suit includes a short-sleeved, 


buttoned-back blouse, size 10 to 


18, sixty cents. 3033: jacket plus 
sleeveless sheath, sizes I1 to 18, 
sixty cents. Make them in brocade as 
shown, or in velvet, with satin blouse 
satin jacket lining. Choose gold, 
silver, jewel tones or black. Both 
patterns are adaptable to day weat 
make them in flannel or in tweed, 


with the suit blouse of wool jersey 


Order from your Simplicity Pattern 
dealer or from the 
Pattern Department, Chatelaine 


481 University Avenue, Toronto 2 
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Continued from page 53 
a trayful at a big city auction or a 
trunkful in a country attic I some 


times go two months without seeing a 


spoon,” says Don McLeish, a Toronto 


dealer and collector, “then walk out 
ind find a dozen pieces 
[he best hunting grounds for old 


Canadian silver are in Quebec, par 
ticularly the old towns along the St 
Lawrence; but you will also find some 
in the Maritimes, especially Halifax 
ind Saint John, and the older parts of 
Ontario, particularly around Toronto 
Kingston, Ottawa, Napanee and Wind 
sor. Quebec silver as well as that 
made locally may be found in these 
latter districts. Some may also be 
found in the United States along the 
trail of settlements south from the 
Detroit-Windsor area to New Orleans 
ind some was carried west 

Often the silver may be identified 
is English, or American or anything 
but Canadian. Your best chance of 
recognizing it is by the form; then the 
maker’s marks on the back of each 
piece should substantiate what you 
see 

You can start learning about marks 
by examining your own household 
silver. Every piece, whether of sterling 
or plate, has some kind of marking on 
the back. It may be words or, as in 
the case of English - made sterling 
identification marks such as a lion 
crown, anchor, sovereign’s head, etc 


This is known as the hallmark 


What the marks tell you 


It guarantees that the piece is pure 
ilver except for a small amount of 


inother metal added to make it hard 


enough to work. The proportion 


fixed, and has been for six hundred 
years, at .925 pure silver. Other sym 
bols in the mark tell where the piece 


was made and by whom 

Although Canada has a _ national 
terling mark for silver it is not com 
monly used mainly because retailers 
ind the public have not been educated 
to value it. Modern Canadian pieces 
ire simply marked “sterling” and the 
name of the maker and often the pat 
tern name. If the tidy hallmark sys 
tem had been adopted when the early 


smiths were so productive, identifi 


cation of your treasures would be 
much easier 

Prior to 1860 the name or mark on 
Canadian silver was that of the crafts 
man who actually made the piece 
Then, about 1860, silversmiths began 


selling their work through dealers 


rather than directly, and marking the 
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ie, Seattle, Wash. Only her right hand was treated with Je rgens. This photo nret hed, 


to stop ‘Detergent Hands” 


It’s simple to have lovely hands. Over 450 
women proved it in a scientific test.* They 
soaked both hands in detergents 3 times 

a day. In a few days, left hands not treated 
with Jergens Lotion became coarse, red. 

But right hands, treated with Jergens, stayed 
soft, lovely. No other lotion similarly tested 
kept hands so soft and smooth. Jergens stops 
all chapping and dryness. It doesn’t ‘‘glove’”’ 
hands with sticky film . . . it penetrates to help 
replace the natural moisture lost to wind, 
weather and daily chores. Only 15¢ to $1.15. 
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ves amazing results 
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YOUTHFUL 


especially 


« 
& if you are 
@ over 30 

With this mew kind of cosmetic 
developed by Europe's leading der- 
matologists and cosmeticians you 
can actually smooth away the tell-tale 
signs of advancing age. Placentubex 
has created a sensation at Interna 
tional Congresses in France, Switzer 
land and Germany 

It contains actual skin cell reviving 
extract from placenta that can make 


you look years younger 


ubex makes the skin of your face, neck, and hands soft and 


ends puffiness, wrinkles. . 


of youth. You'll find 


79 Richmor 


cy 


. brings back the appealing 


Placentubex at most hairdressers and 


drug counters at $7.50 a tube. One tube lasts several months 
For free folder write to Silhouette Products 


W., Toronto. 


Placentubex 


smooths away signs of zge in the skin 
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day long comfort 
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silver with the dealer’s name instead 
of their own 

A general rule for identifying old 
Canadian silver has been laid down by 
the late Ramsay Traquair of McGill 
University. who was an authority on 
French-Canadian sili 
you find a piece marked with initia 
surmounted by a crown or fleur-de 


with no other marks and l 


ypically 
French in character (something on 
the study of silver can tell you), then 
it was probably made by a French 
Canadian sometime during the French 
regime 


he English rule that 


It was under t 
the method of marking changed to 
personal marks of capital initials in a 
plain frame. For instance, a piece with 
the initials RC and the word MON1 
REAL tells you this is the work of 
Robert Cruickshank, the most impor 


tant English silversmith in Montreal 


in the late 1700s 


Treasure in a pawnshop 


If you find the initials PL in a 





shieldlike frame with a_ fleur-de-li 
above them and a star belov ou 
probat have piece | Paul 
Lambert, of Quebec City, one of the 
earlhte ind greatest of Canadian 


smiths. The initials PN in a frame with 
an H or Ns in another frame, accom 
panied by a punch showing an anchor 
or a sovereigns head, indicate the 
work of Peter Nordbeckh. of Halifax 
Nova Scotia’s best-known silversmith 


Phe English-trained smiths” often 





added to tueir initials marks resem 
bling the English hallmark The 
pseudo hallmark were not designed 
to deceive but were really the nit 
own Canadian mark After the ite 
eignteentn cent the make 
i ere so } ' n 

wd Mont or Quebec oO 
times added 

Yo my fi om SHV h no 

h t all. Sometimes the history of 
a piece can establish its maker: som 
times a smith developed a style whicl 
the collector learn i recogni 


Francois Ranvoyze. for example 


Montreal pawnshop. McLeish found 


black with tarnist in nmarked 
navetle Or incense contac ot 
style and identic with anothe rh 


ed by Ranvoyze 


ferent makers closely resemble each 
other as the inspiration for styles 


came from England or France. All the 
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eichteenth-century smiths, for exam- 


ple ised =baluster stems cherubs, 


leaves, beads and fluting for orna 
ments. In the early nineteenth century 


{ | 


they adopted classic urn shapes, lions’ 


feet and swags of laurel leaves 

Ihe change in styles may help to 
date an heirloom teaspoon although 
collectors must remember that some 


flatware Ww copied to match olde 


1 
el rhe fashionable mid-eighteenth 
century spoon had the handle up 
! { yl 
rounded upeurved and 1 single, 
double or engraved drop where the 


elliptical bowl joined the shank. This 
stvle is often referred to as Provincial 
French 

The next fashion, Old English. was 
for plain, slim rounded handles curvy 
ed slightly down. The Fiddle pattern 
which came at the beginning of the 
1800s is the one most commonly 
found. In this the top third of the 
handle is flat then narrows and sprouts 


small shoulder | 


where it meets the 


bowl 


Fiddle-pattern spoons made in the 


Maritimes 


here makers sometimes 


followed the United States style of the 


rounded shoulder, will Murrowel 


the silver may be noticeably thinne 
They may also be ornamented with 
i shell design at the up of the handle 


Whether you want to collect silver 
or identify the heirlooms you may 
find your best method is to begin by 
familiarizing yourselves with = stvles 
Iwo of the best Canadian displays are 
in Toronto’s Royal Ontario Museum, 


Montreal’s Museum of Fine Arts and 


the Chateau de Ramezay 
Th ilso- interesting collec 
ion n museums in Halifax, Saint 


John. Quebee City and Detroit; in the 


yuseum Of the parish churen of Notre 
Dame in Montreal. Historical-society 
eun throughout the east often 

iV collections of silve 


Books that tell you how 


reference book is Canadian 
Silversmiths by John Lanedon, To 
onto investment dealer and a leading 
CO tor who has given a large collec 
tion of Canadian silver to the Royal 
Ontario Museum. His book is being 
published this fall by Stinehour Press 


Lunenburg. Vermont 





Other useful books on Canadian 
ver are The Old Silver of Quebec 
Ramsay Traquat published 
Macmillan in 1940, and Gold 

itt ind Silversmith of Nova 
Scouua by Harry Piers and Donald 


Mackay, published by the Antiquarian 


PND@ 


Club of Halifax in 1948 
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ibout twenty dollars lay. | 
| 
| (Toronto, which was shaken tsum- | 
‘ . | 
mer with revelations of d r add 
| tion, Is plannin ome kind of trea | 
; } 
nent centre fot omen | 
P , | 
. . scope and size are st decided.) | 
| 
If arrested a fourth time I would sure 
be sent to the penitentiary for ye 
he 4 » the ten non | 
nly to resume the old existenc pon 
ease, for in those yea | would not 
have been cured, but only punished 
Our archaic laws regard dope addicts 
lot as sick, but as common criminals, 
ocking them away from society 





offering nothing in the way of treat 


ment. Because imprisonment without 


eatment seldom cures, dope addicts 
emerge from prison only to head 

ick to a life society calls criminal 
but does little to eliminate 
* 

But ni ce) he ec 
there were a decent job and friends 
who had come to counsel me in 
Mercer waiting to support me through 
my rehabilitation. I felt a responsibil 
ity toward them as well as toward my 


elf. | was not going to fail them. For 


the first time in ten years I would be 


Se. 


free from the burden of drugs, for the oie 


first time in fifteen years I would 


to face myself with honesty 


Smart girls choose Kotex for more modern protection 


. 1 was born in a small town 
Ottawa. My parents were killed in ! 
ir accident when I was seven, and Life is so wonderful——why miss a minute of it? There’s no need to, if you count on Kotex 
; ter kept the remaining for your feminine protection... most girls do. You're extra confident with Kotex 


iste! 


family of seven children together. We napkins——for a very good reason. Gentle Kotex has the Kimlon centre which protects 


j 


brood, and better, protects longer— gives you wonderful assurance when you need it most. 


vere a happy, affectionate 


if there is such a thing as a “normal 


New Kotex napkins... choice of most girls 
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Yes, new ZERO ZERO cleans sweaters ri 
better. Wool sweaters and sweaters of orlon, ban-lon ... sweaters + 


in all of today’s wonderful new fabrics. ZERO really gets them 


- an 


mi 
clean and it really safe. With ZERO there's no need for eS 
hard rubbing, so harmful to wool and other delicate fabrics. ve 
That is because new wide range ZERO is the only product made ¥3, 

pease — Pay ris 






to clean sweaters better. 


NOWin the temperature YOU choose 


nn 


ae as eo 


The deeper cleaning power of new wide range ZERO goes to 
ae ; 


pil heh AE Tada. s 
work gently but effectively in the water temperature of your 











‘ 

aN choice... cool, tepid, lukewarm. You get all the dirt out of your 

if sweater regardless of fabric, with no shrinking or matting 

va Use new wide range ZERO and keep your sweaters beautifully 

hit soft, beautifully clean, perfectly fitting. It’s best for blankets, 

‘ - ———= 
~~ baby wooller socks, too! 
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Canada’s sorry record 
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fighting addiction 


BETTER PUBLIC UNDERSTANDING Of what dope addiction 


means is what we desperately need in Canada today 


If drug addicts are criminals as Canada’s laws insist, 


then sickness is a crime, for the dope addict is sick in the 


way that the alcoholic is sick 


There is no public Canadian clinic or treatment cen- 


tre where a woman dope addict can find help today, though 


Toronto is now investigating the possibility of establishing 


such a centre. There are only two treatment centres fol 


men (one is a limited-treatment program at Oakalla Prison 


Farm, British Columbia, t 


other a full-scale clinic in 


Toronto, for addicts serving a sentence ) 


Yet Canada has the dubious distinction df leading all 


Western nations with two 


hundred addicts per million 


population. In all the United Kingdom there. are no more 


than four to five hundred addicts 


Yet it costs Canadians huge sums of money every yeat 


to keep addicts in prison and to police those not in prison 


for the crimes they commit to satisfy their craving 


More preventive measures and more help for the ad- 


dict would be a far wiser. more humane—and more eco- 


nomical course of action in the end. THE AUTHORS 


up dances and flaunted their indepen 
dence with mickeys of gin. And who 
was I to back down? Soon I, too 
could drink gin without being sich 
The crowd grew wilder, the parties 
later, until things got out of contro 
One night I came home crying and 
bewildered and could tell nobody 
about it. I soon realized | was preg 
nant and then /iad to tell them 


{ 
Te 


Ethel. with much disgust a 


sympathy, arranged for me to have 
the baby in another town. The young 
father-to-be was astounded and scared 
to death. That’s all. He never men 
tioned marriage 

Eventually the child was born and 
was taken from me. I was miserabl 
It's always easier to be resentf thar 


unhappy. so I decided to fight back 


I'd leave them, I thought go off o 
my own and depend on no one 
I took with me two suitcase 


load of resentment, hurt and lone 


ness, It was 1945, I was seventee 


As my new home I chose Niag 


Falls, Ontario. I lied about my 


and experience, got a job. I found 
companionship of a sort of many 
sorts. One of the men I liked best died 
of cirrhosis of the liver. I mar 

other one and was divo 


weeks late! 


In 1948 I moved to Buffalo. My 
current boy friend was a man ca 1 
Harry. He was genero 


siderate and always fun. In a 1 


club one evening he slipped a tiny 
package into my hand and told me to 
ve ladies’ room and flush it 
uown { i to 


ilet. When two men came 


ind quietly took him away for ten 


ninutes to search him, I learned 
late he was relaxed and pleasant 
On the way home he explained It 
was heroin, baby. One ounce five 


thousand bucks’ worth 

I was dimly aware of shock, fear 
ind repulsion, but my need. by then 
incontrollable, for fun and excitement 
successfully quelled any misgivings 
\t first Harry kept me out of his busi 


ness, but soon I was taki 


1g care of his 
special customers when he had to 
ive town. | didn't know then that 
tes, three conviction 
ot drug trafficking sometimes bring 
death penalty. If | had known, it 
would probably have made no differ 
nce—I lived then for the day’s pleas 


refusing to think of the future 


One morning when I was feeling 
lachy and ill from the previous 
igen I or i man irrived 
I ox of Se 1 cod rm 
for heroin Iry a sniff of *H he 
roested = «ivy I | 1 she ] 
restec viy Cit disappear like 


} +’ { 
that!” He snapped his fingers. I sniffed 


Within minutes I felt’ wonderf 


Sniffing” became a habit, a sure cure 

fo 1ZOVe bad days and mad uf 
B tt onths went b nd m 

od oOlerance for the dri nerea 


ed, I discovered that sniffing wa 
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or “joy-popping” stage 





ing its effect graduated to the skin 
an injection 
under the skin, but not into a vein 
I didn't know it but I was hooked 
I was twenty years old 

One sunny Monday soon after, I 
received a phone call: Harry had been 
killed in an automobile accident. | 
took the next step to oblivion: a 
mainline an injection of heroin 
into a principal vein in the arm 

As slave to “H,” I discovered that 
no master on earth could be more de 
manding. I was frightened. I thought 
about trying to kick the habit, but 
knew of no one to help, and alone I 


was no match for it. Soon I was using 


six to eight capsules a day. Before 
long, my money was gone. I turned to 
the streets, scavenging for money in 
any way possible. Everything else be 
came a matter of total indifference, 
including men 

One evening I came home around 
midnight. I was just about to fill the 
needle for a “fix” when the door 
opened and two men walked in. The 
police. In the past months I had pic 
tured this moment so often that the 
shock and fear were dulled. Naively 
I wondered how they had found me, 
how they had managed to time it so 
well. They told me my apartment had 
been under surveillance for two weeks 
that they had seen me leave earliet 
that evening and assumed (correctly) 
I was going to pick up my drug. I was 
charged with possession and sentenced 
to twelve months to mend my “crimi 


nal” ways 


Prison allows one luxury: time for 
thought and introspection. Sooner Oo! 
later most prisoners decide to change 


their ways and start a new life when 


they get out. Sometimes they succeed; 
more often they dont. The RCMP 
says that of two thousand addicts jail 
ed for breach of the Opium and Nar 
cotic Drugs Act, a// returned to 
orison. At the Mimico Clinic, near 
Foronto, where male addicts, who are 
serving a sentence, can get some vol 
intary treatment twenty percent were 
rehabilitated. But for the overwhelm 
ing majority, including all women 


drug addicts: no treatment, no cure 


I made up my mind that, when re 


leased, my life would be different. But 
with much pride and an abysmal lack 
of wisdom I decided I'd make it on 
my own, without the moral support 
offered by churches and welfare so 
cireules 


On April 1, 1953, 1 was released 








think only those who 


from prison. I 





have lived behind bars can fully ap 


preciate the intoxication of being free 
I startled passers-by by laughing out 
loud; I drank a chocolate milk shake; 
I bought daffodils in a grocery shop 
And I resolved that never again would 
drugs deprive me of such joys. After 
a few days of basking in my freedom 
I answered an ad and got a job ac 
companying a retired couple to Van 
couvel 

Once there. I lied about my past 
found a good office job and thus 
aunched upon a new careei living 
honestly. Within a few months I had 
friends, good health, self-respect and 
the down payment on a car. One 
memorable Saturday morning my car 
was delivered, I received my pay 
cheque, I bought a new camel-hair 
coat. Isobel, you've won! I took a deep 
breath of the world and all but skip 
ped to lunch. After lunch, I climbed 


into my new car, headed home—then 


turned around and headed downtown 


I was going to have a treat. 


W] 


I don't know why. It was as though 


a switch flicked suddenly in my mind 


ind I knew without question I was 
oing back to “H”™; as though some 
rere in the shadows of my subcon 
cious I'd planned it all along 

I went to a large hotel, a notorious 
hangout in the trade, in a city in 
which sixty percent of Canada’s d: 
traffic flourishes. Within the hour I 
I 


ad paid twelve dollars and, with two 


caps of heroin safely stored under my 
tongue, was headed for a motel out 
side the city. On the way, I bought a 
hypodermic needle at one drugstore 
ind an eyedropper at another. I 
couldn't find a spoon in a hurry, but 
the top half of my lipstick container 
would do for “cooking” the stuff 
After waiting a few minutes in my 
room to be sure nobody had followed 
me, I prepared the drug, fille 
needle and slid it into the vein. I fe 
the tingle in my brain. Too late to 


look back now I was away 


What does it feel like? Words can't 


lescribe it. A “fix” affects different 
people in different ways. Some talk 
about hot flashes, pins-and-needles, 
floating, fantasies. But all agree there 
is no pain, no worry, no problems 
Ihe price we pay later with in 
describable agony when the effects of 
the drug have worn off, with the 
squalor to which we sink in the end- 
less quest for reliei 


I lay down, lit a cigarette and pick- 
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“non-run tops and toes”! 


From Corticelli comes striking new in glamour-sheer full-fashioned or 
evidence of fashion leadership! Sen- and 13 
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that the new gloves hy Perrin, 
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glowing with rich colour and 
endowed with luxurious feel 
or in dainty fabric in colour to 
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resistant strengtl you cannol 


o better than look for gloves 
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your guides to the ultimate in 
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ed up a magazine. It takes half an 
hour to read one line. But reading 
isn’t important. My cigarette, alight 
and forgotten, slipped from my fin 
gers. But cigarettes arent important 
Nothing matters but the nothingnes 
into which we float. I progressed from 


1 blissful void into an equally rewal! 





g dream: I wi 





if 
Hawailt. Somebody shouted. I laughed 
ind) =waved The shouted again 
What's happening? I wondered \ 


storm coming up? | awoke. A man 
and woman were throwing water on 
the bed. The mattress was smoldering; 
the room filled with smoke. I was 


soaking wet. In the excitement I grab 


bed my coat, rushed out of the room 


jumped into the car and sped off. I 


had paid for the room and the motel 
owner probably was covered by insur 


ance. If not. he was an idiot he 


should know that addicts are also a 


fire hazard. I laughed at my lack of 


logic. | looked at my lovely new coat 


it was soiled, wet and the back of the 








collar was burned. I smiled n and 
shri d 

Like most users trying to break the 
habit alone. I had had a relapse. The 
first “fix.” like the reformed alcoholic’s 





course One doesn't admit it, one 1 
Te) ZX / ‘ he 
/ r ‘ ! ‘ et At first 
was weekend and Monday Then 
Tuesd ind Thursdays, too Then 
e\ dav. once a da Then twice a 
day. Finally y pay cheque wasnt 
enough, even money earned from 
baby sittur extra typing, borrowing 
1 lef o I ed to the streets 
While do no afternoon, I 
decided not to walt U my evening 
ny I went to a hotel where, I knew 
leedie and otne necessary equip 
ment shared by three other addicts 
were hidden. In ladies’ room | 
found the works” behind the sink 
made all the preparations in the toilet 
cubicle and had the needle halfway 


into my arm when I heard a waitress 


protest But gent us Is for 





ladies only!” Five RCMP constables 
came striding in. I spent the next fi 
teen months at Oakalla Prison Fa 
outside Vancouve 


I came out of Oakalla in t fo 


New Years, |9S¢ nd resolved o 


equipped for normal social life. With- 
in three weeks I was on drugs again 

The pattern was becoming monoto 
nous. Within a few months the local 
morality squad and the RCMP knew 
my face. Possession of narcotics can 
mean up to seven years (trafficking 
can bring fourteen), and after three 
indictments before a judge an addict 
can be sent to prison for an indefinite 
period as an habitual criminal. But I 
was as powerless to change my way 
of life as to turn back the sun. Tired 
with lowered resistance and a chronic 
bronchial disorder, I sometimes felt 
the inevitable arrest would be almost 
a relief 

The arrest came. Once again, a 
night in a cell; once again, along with 
the night's motley collection of pick 
ups, the van ride to the City Hall and 
the humiliation of the courtroom filled 
with curious spectators. | was remand 
ed for a week; a week without a fix 
and not caring whether I was dead o1 
alive. I went down from 145 pounds 
to 130 pounds But by the end of the 
week some of the agony was wearing 
off, and fear took its place; fear of 
being sent to the penitentiary, of los 
ing many more years in jail. Returned 
to court, | waived testimony 


“Nine months in Mercer Reforma 
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YOUR FACE? 


Simple beauty tricks can help 
every woman be prettier. Send now 
for your personal beauty analysis 
from Chatelaine’s Beauty Clinic 
Learn how to set your hair, how 
to choose becoming make-up from 
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= 


CHATELAINE 
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sonalized beauty analysis 


Chatelaine e October 1959 


tory,” said the magistrate. “And if you 
come back here again, it will be the 
penitentiary He was giving me a 
chance. If my hands had not been on 
the rail I would have fallen, nearly 
fainting from relief 

Once in Mercer I started to plan 
my cure in earnest. One of the girls 
mentioned NA Narcotics Anony 
mous, she explained, something like 
Alcoholics Anonymous. “It’s supposed 
to help you kick the habit for good,’ 
she added skeptically. I enquired fur 
ther. NA, I discovered, is a self-help 
program inaugurated by addicts them- 
selves in the absence of government 


d and public sympathy. 


Any two addicts, in or out of prison 
can form their own group, so we 
organized one at Mercer and about 
half the users stayed with it. Former 
addicts came to talk to us, proving 
that recovery is possible. We came to 
admit our mistakes and found that 
none of us were alone in our fears 
and weaknesses. As we helped each 
other to form spiritual values, we be 
came less self-centred, and I, for one 
admitted for the first time that I had 


played the major role in ruining my 


life 

While | was still at Mercer, Mrs 
Dorothy Shepherd, a case worker at 
the Elizabeth Fry Society, came once 
a week to hold interviews with girls 
who had asked for help. I was one of 
vem. Mrs. Shepherd helped me pre 


tor the day I would leave Mercer, 





and she arranged to have a job wait 


iz for me with an understanding em 


Thanks to he the group therapy 
of NA, and the faith I found tn my 
self, it would seem my long, destruc 
ive career as a drug addict ts finished 
at last. The moral cost aside, it was a 
career with a high price tag: my drug 
expenses averaged thirty-five dollars a 
day, every day, when I was out of jai! 


For a seven-year habit it cost me 


eighty-five thousand dollars! 
Su I'm lucky The majority of 
addicts aren't. | eventually found un 


derstanding and help. Most addicts in 
Canada don't, because of public indii 
ference, and because of the short 
sighted severity and futility of a law 
which that indifference supports. For 
those who, as I did, have to forage in 
the gutter for thirty-five dollars a day 
to buy drugs, there is only one hope 


that someday they will be recognized 


as sick people in need of help not 


criminals in need of punishment. END® 
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enveloped in glass 
frosted white globe shielding glare from bulb, 


outside is clear with pale-pink stripes 


inches 
hand-wrought brass stems 


of frosted glass provide 














, GERMANY. 
CANADA. Smaller version of 


illumination 





over lamp table — $35 


is combined with 


grouped together over 


Simple 
: . cylinder has fluting 
crystal chandelier with new ' ; 
° JAPAN. Crisscrossed bamboo detail. For variety, 
touch of white-painted metal 
stems provide airy enclosure for colored bulbs—$14. 
and gilt. For hallways—$36 : 
fibre silk shade. Excellent for 
contemporary setting $42 
GERMANY. Lacy etched glass is over 


white frosted glass. This is one of 


the newer designs showing a com 


bination of simple shapes $27. 4 
CANADA, Elegance in white-painted metal is delicately edged 
with gilt. Brilliant pin points of light shine through pierced 
’ 
metal shades. Handsome with French Provincial suite $148 
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cases frosted globe. A rugged 
design — good for dens — $65 
a raised 


in three 


in pierced metal, painted white 


has three 


u.s. An elegant adaptation of a 
Colonial styling. This pulley lamp 


is pierced painted metal — $73, 
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eter. sheds softly diffused light. Excellent hung 
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A MINISTER’S WIFE 
TALKS BACK 


Continued from page 34 


how to behave in the parsonage, how 
to help their husbands, how to con 
duct themselves as wives of preachers 


how to help serve their congregations 


well. But if there are any books on 
the vital subject of how a congrega 
tion can help their ministers wife to 
i happier, richer life, they have not 
come to my attention 

However any parishioner who 


wants to can do much to promote this 
worthy objective, and here are a few 


suggestions 


First, remember that your preach 


s wife is human. She ts no better 
or worse than you are, nor should 
you expect more from her than you 


yourself. She has trying days 
just as you do. She has time when 
he is discouraged, when she loses her 
temper, when she says and does things 


she is ashamed of afterward. jus 


you do. But don't hold these thing 


igainst he more than vo would 
against another of your triends 

Be slow to be offended or miffed 
if you think the preacher's wife has 


slighted you. She may not remembe 


your name the second, o1 


¢ 
third time she meets you. That can 
happen. It's hard to remember so 
many names in the excitement of 
meeting a new congregation 

Let her be herself. Dont have a 
preconceived idea of what she should 
look like, or how she should dress, 
and then find her wanting if she fails 
to match your specifications 

Once, when I was making a trip by 
train, I sat next to a businessman from 
ge citv. We had drifted into con 


| 
ala 


versation and he asked me what my 


nusbdband s business Wa 

\S I ‘ ‘ 

“He's a minister,” I said. “A minis 
te He was astounded But you 
don't look like a minister's wife All 
the rest of the journey he kept shak 
ing his head and muttering \ minis 
ter’s wife. You just dont look like 
one 

I w amused, but no prised, 
for I kno he picture tl omes to 
nind most often when on hinks in 
the abstract of mini rs wite i 
rather drab colorless creature neatly 
but never flashily dressed, sweet-look 


ing but not too att 


active 


A member of the large church I 
once served as secretary complained 
to me one day about the minister's 
wife. “She’s just too pretty,” she said. 
“It doesn’t seem right, somehow 

But why shouldn't she be pretty 

here is no typical minister's wife, any 
more than there is a typical plumb 
ers wife. or a typical bus driver's 
wife. or a typical lawyer's wife. If 
vo ministers wife 1s attractive, if 


he is young and pretty, be glad that 


she ts. Let her wear pretty ¢ lothes 
and cut her hair to suit herself, and 
paint her nails if she likes. How she 


looks is not a fair way to judge her 


devotion to her husband’s work, or 
her love for the church 
modest 


Dressing well on a ministe! 


salary is an accomplishment, and yet 


I've often heard ministers’ wives criti 


cized for dressing too well. When I 


MOUNTAIN MEADOW 


Here the shining buttercups 
Nod, noon-bright, 

Iris mauve as twilight, 
Lupine blue as nieht, 
Foxgloves, fairy lanterns 
With their tawny glow, 

Heart-leafed violets’ 

Vibrant indigo, 
Skvrockets’ rosy flame 

{ rainbow here, no less 
Has stitched this sleepy meado\ 


4 lovely flowered dress 


BY ETHEL JACOBSON 


was a child I remember two friends 
of my mother who were bitterly re 
sentful because the minister had 
bought his wife a fur coat for Christ 
mas. | remember remarking innocent 
ly that I couldn't see why she 
shouldn't have one, when my mother 
and the two women who were dis 
cussing the incident were all wearing 
fur coats. One of them gave me a 
frosty look. and said But s/e's the 
minister's wife!” as though that ex 
plained everything 

I can only guess what sacrifices on 
the part of that minister went into 
the buying of the coat for his wife 
but I failed to see then—or now 
why she hadn't as much right to have 
one as any other member of the con 


egation 


\ friend of mine, whose husband 


is had the same church for nearly 
seven years, wondered why the con 
gregation failed to raise his obviously 


inadequate salary, when he is an un- 
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usually gifted and hard-working min- 
ister. Finally, she discovered that 
wives of the governing body of his 
church had assured their husbands 
that the preacher didn’t need a raise 


in salary. His wife, they pointed out, 


dressed so beautifully it was obvious 
he was being more than well paid 


What they didn’t know was that all 


of the garments were hand-me-downs 
from a wealthy aunt, patiently and 
skillfully remade 

Don't demand more in the way of 
church work from your minister’s wife 
than you are willing to do yourself. 
She is a mother and a homemaker, 
too, and shouldn't be expected to be 
in charge of every possible activity 
in the church just because the minis 
ter is her husband 

I know ministers’ wives who lead 
the choir, play the organ, teach a 
Sunday-school — class sponso! the 
youth meetings, serve as president of 
the women’s organization, cook at 
every dinner, and attend every meet 
ing—and I know many who are ner 
vous wrecks, some who have even 
had nervous breakdowns, because they 
felt they mustn't say “no” to any re 


quest. 





On MOOSE 


It is certainly fair to expect your 
preacher's wife to do her share, and 
more, but remember, you are hiring 
her husband, not her. Don't expect 
to get a second full-time employee 
for the church for the price of one 

Let the parsonage, or manse, or 
vicarage, or whatever it is called in 
your denomination, be her home 
Nearly every church provides a resi 
dence for the minister and his fam 
ily. While she is living in it, let her 
feel that it is hers 

If it is at all possible, let her have 


he decorating of 


e in planning 
the rooms. If your denomination is 
one that provides a furnished house 

} 


lave the right to substitute 


ome of the furnishings with her own 


hin Dont be offended if he 
hoose to cast out the moose head 
vat Uncle Zeke gave the manse in 


860, or puts the Victorian curtains 
that Aunt Matilda made by hand in 


the attic. Would you want the moose 


head or’ the curtains in vouwr home? 
Even if you would, that is still no 
reason that she should be expected 
to treasure them 

Don't give your castoft furnishings 





to the parsonage. If you wouldn't want 


them in your home any more, they 
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PERFECT COOKING RESULTS EVERY TIME 
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Simmers stews tenderly, keeps the 
flavors in! 
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AT AUTOMATI 


FRYPAN 
has all the features you need- 


preemgrrdyesies on FRIES. BRAISES. STEN BAKES 
PAN BROILS, HEATS FROZEN IINNERS 
Everything you cook in this frypan tastes more delicious because the 
heat is controlled and evenly distributed all over the cooking surface. 
The fryguide on handle gives you correct temperatures for cooking ee oe 
various foods. You just set the dial. Food doesn’t need shifting or 
watching, can’t burn! Handle and feet stay cool; so well balanced 
that it’s easy to hold and carry, even when full of food. Water sealed 
element lets you immerse pan in water right up to the control dial 
for easy washing. A choice of three handy sizes. Medium size 
available in colour. All in the roomy square shape that holds 20 

more than similar-size round pans. From $21.95* Metal or heat- 


resistant glass covers available. 


Fryguide gives re vended settings 
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Poised... 





Some women seem blessed with a look 
of quiet confidence, a kind of sureness 
that’s reflected in everything they do. 
It’s a gift that never Jeaves them, even 
on problem days—for they rely on 


the comfort, the freedom of Campax 


Designed for smart moderns, Tampax 
internal sanitary protection is invisible, 
unfelt, when in plac e. It protects while 
it keeps your secret safe. Protects while 
it keeps you poised and sure. For, with 
Tampax, there’s no chafing. no odor 
no lines, no bulk. So dainty to use 

fingers never touch it. Disposal takes 


seconds. Extras coneeal in a tiny purse 


No wonder millions choose Tampax. 
\ hv not you? 


products are sold, In Regular, Super, 


Ask for it wherever drug 


Junior absorbencies. Canadian Tampax 


Corporation Limited, Brampton, Ont. 


4 





Invented by a doctor 
now used by millions of women 





iren't “good enough” for the parson- 
age. One friend of mine has nearly 
lost her mind, for there is an amateur 
painter in her congregation who has 
presented the parsonage with a dozen 
or more hideous bird and flower pic 
tures, and they adorn every possible 
wall. The few abortive moves she has 
made toward removing them and sub 
Stituting some of her own excellent 


prints have been met with such k 


ness that she suffers in silence 

Some ministers wives are brave 
enough, or rash enough, to cast out 
what offends them. One minister's 
wife I know was digging up some old 
rosebushes one morning in front of 
the manse when a member of her 
congregation came by 

Why. Mrs. B.,” the woman cried 


in shocked tones, “old Mrs. Thomp 


son planted those roses in 1932 
Well returned my friend, calmly 
going on with her digging young 


Mrs. B. is digging them up in 1959.” 


But not all preachers’ wives have 


this much courage. Many retreat at 


the first inkling of disapproval rather 
than cause any trouble. Do give your 
preachers wife a free rein with her 


home 


And, in this connection, dont feel 
that because the manse, or parsonage, 
is provided by the church, it ts public 
property Don't feel free to take 
things from it without asking, any 
more than you would from any of 
your friends’ houses. Once I emerg 
ed from the bathroom of the par 
sonage, clad only in a Turkish towel 
to find a woman calmly using the 
telephone in the hall. She explained 
that she always came in without 
knocking. After all, it was the church’s 
phone The preachers home may 
sometimes be « shabby “castle.” but 
let it be an uninvaded one 

Let your minister's wife have 
friends, and make an effort yourself 
to be her friend. The minister and his 
wife may often be very lonely per 
sons. Although they are usually ac 
cepted into all organizations, and are 
often entertained a great deal, many 
times they have few if any close 
friends. They must not be too intimate 
with any of the church members, be 
cause too often others of the congre 
gation resent it. They dare not have 
close friends who are members of 
other churches, or nonchurch mem 
bers this could be resented even 


more. 


Lastly. don’t keep your minister so 
busy that he has no time for his 
family. The minister—if he is a good 
one—is an extremely busy man. His 
wife knows this, and accepts the fact 
} 


that she will not have much time with 


him. But insist that your minister take 
a day off each week, and unless it 
is a real emergency, leave him alone 
on that day. Give him a chance to 
relax with his family. Some of the 
problem children so proverbial in 
ministers’ households might not be so 


if they had a little more time with 


their fathers 


Speaking of ministers’ children, fa 
too often the same impossibly high 


standards that are demanded of the 


minister's wife are demanded of his 
children 

I once attended a district meeting 
where the presiding officer was a 
young minister's wife from a neigh 
boring town. To attend the meeting, 


she had had to bring her two small 





DECORATING 
PROBLEM? 
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All you have to do it clip 
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for your free questionnaire 
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return it with a $2.50 fee 
($5.00 fee for living room) 
for each room scheme, your 
own decorating kit, based on 
your personal color prefer 
ence, will be assembled and 


mailed to you. This kit will 
contain selected samples of 
paint colors, fabrics, wall 
paper, furniture illustrations 
and a proposed furniture ar 
rangement. All items rec 
ommended are identified and 
available in Canada 
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481 UNIVERSITY AVENUE 
FORONTO 2 


Street 


Ogee Sarr 


Province ..... 
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children, both preschoolers, with her. 
They sat on the front row during the 
entire meeting, which must have been 
exceedingly tedious for children. For 


th 


e most part, they were perfectly 
behaved, but as the meeting dragged 
on, they became a bit restless and 
whispered and giggled together! 

The woman sitting beside me stiff- 
ened. “Really,” she whispered, “you 
would think a minister’s wife would 
see that her children were better 
trained than that.” Her own child 
had whined and fussed all during the 
meeting, had drawn pictures all over 
one of the hymnals, and had general- 
ly made a nuisance of himself, without 
receiving even a frown from his 
mother. But he wasn’t a minister's 
child. He wasn't expected to be a 
model of deportment 

Ihe minister’s child is expected, as 
a matter of course, to take a more 
than active part in every phase of the 
church’s work. He must attend all 
meetings which affect his age group. 
If there is a youth choir, he sings in 
it. Other members of the Sunday 
school or youth group may absent 
themselves from time to time without 
undue comment. But not the minis 
ter’s child 

Most of the time he participates in 
these activities gladly. But often there 
is real heart-searching on the part of 
the minister's wife as she demands 
that the child perform some duty be- 
cause the congregation “expects it,” 
or hears him criticized severely for a 
misdemeanor that would be shrug- 
zed off with a casual “boys will be 


boys” in any other case 


Help your minister's wife to be a 
better, and happier, mother by not 
demanding higher standards of con 
duct than you do from your own 
children 

Being a minister’s wife is a wonder 
ful thing, in spite of the petty an 
noyances and the little hurts that 
sometimes come along. People are 
often amazingly kind, and generous 
in the things they do for a minister's 
family. Being accepted into groups 
and communities without earning her 
way, being important to her husband's 
success in a way denied to most wom 
en, being able to help in the really 
important moments of life these 
things, too, are all part of the lot of 
the minister’s wife, and she is grateful 

It is a glorious and challenging 
life, but you can help to make it more 


so, if you will. END® 
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New nickel-chrome lined 
oven cooks more evenly, 
cleans more easily 


The beautiful new range you see here is a marvel of modern 





cooking efficiency. And a brilliant new concept in design. 
It can be mounted on kitchen cabinets or counter tops; 
or you can hang it on wall brackets at any desired height. 
With slide-in burner units, a drop-leaf cutting board, 





a rotisserie, automatic timers and heating controls, 
it provides wonderful new conveniences for the housewife. 





But perhaps the most interesting and time-saving feature of all 
is the nickel-chrome plated lining inside the two large oven 
units. This gleaming bright surface reflects heat better for 
faster preheating, more even baking and roasting. And it’s 
easier to clean! Grease, burned foods and juice sugars just 


can’t get so firm a grip on that mirror-smooth surface. 


That’s the beauty of all nickel-chrome plated household 
appliances! And their utility! They add sparkle to your kitchen. 
They won't crack or chip; stay bright and new looking for 
years. The good heavy plating of Inco Nickel underneath 

the chrome helps insure this lasting beauty in depth. 


Write for a copy of “The Exciting Story of Nickel.” 
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COMPANY OF CANADA, LimiteD JN©, 
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will help you modernize your home 


You can easily plan extra wash- 
rooms, restyling of your present 
bathroom or basement—workshop or 
laundry area. This ‘Plan-It-Yourself’’ Kit tells you how 


to go about it-—where to start, how to get your own ideas. 


It’s easy to use...comes complete with Planning 
Sheets, Scaled Fixtures for positioning, and illustrations 
to give you plenty of modernization ideas. It’ll be fun for 
the whole family to use. 

It’s free. Just fill in the coupon below. You'll see how 
you can live more comfortably right where you are, with 
less trouble and cost than you probably think. 


AN INDUSTRY SERVING = 


gut CAMADInn, 
THE NATION’S HEALTH 
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Canadian Institute of Plumbing & Heating | 
Department C-4 | 
550 Sherbrooke Street West | 
Montreal, P.Q | 
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THE VELVET SUIT 


Continued from page 31 


(a charity benefit) at the country- 
club cocktail party with the Junior 
League girls modeling. As a buyer at 
Twyman’s and a one-time Junior 
Leaguer herself, Cordelia was doubly 
entitled to wear a dress from the 
department. Mr. Macauley, the new 


manager in ready-to-wear ictually 
had suggested the lovely green frock 
to Cordelia 

Its a smashing dress,” Macauley 
had pointed out A dress to kindle a 
woman They had fallen into the 
habit of sharing the afternoon coffee 
break at a corner table in the em 
ployee lunchroom on the top floor of 
the five-story dry goods establishment 

the tallest business building in the 
small town. 

To kindle a man, you mean. That 
neckline! I'd be afraid to take a deep 
breath.” 

He grinned. “What do you want — 


» Live a little.” 


security 

She shook her head. “I couldn't 
borrow a two-hundred-and-fifty-dollar 
dress. Mac. I wouldn't be able to re 
lax. I'd keep listening for the clock 
to strike twelve and turn me_ back 
into a pumpkin.’ 

She couldn't tell him how important 
it was to feel at ease at the party, to 
wear her own dress, to scem at home 
to blend naturally with her old crowd 
once again. She dared to dream that 
when Warren Osborne saw her at the 
club) moving 


gracefully among. his 


friends, chatting easily, serene and 
confident and elegant in black velvet 
with Grandmother Wyatt's pearls 

Cordelia shivered, anticipating her 
fondest hopes come true. Like most 
women she was convinced that if she 


dressed right. all would go well 


IN THE PAST three months Warren 
had picked up their old friendship as 
if it never had been interrupted. He 
still liked her Cordelia was con 
fident of that. He never once referred 
to the ugly, jagged edges of that long 
ago quarrel she had precipitated when 
she discovered him kissing that other 
girl in the shadowy moonlight on the 
club terrace 

At bridge, lunch, golf, walking in 


the woods. watching television 

Cordelia felt comfortable with Warren 
again. He always appeared to enjoy 
her company. Sometimes there was a 
casual embrace. If she found herself 


wishing his ardor more urgent, Cor- 
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delia reminded herself that they were 
older now. She understood that she 
had been the headlong member of that 
young twosome — quick to love, to 
anger, to repent. 

“You get that from your father’s 
side,” Mother never failed to remind 
her. “When Grandfather Wyatt was 
angry you could hear him in the next 
county. And your Aunt Nell! She 
locked herself in her room for three 
days once because they wouldn't let 
her join the suffragettes.” 

Macauley pushed back his coffee 
cup and looked at his pocket watch 

a thin gold timepiece with a lid 
that snapped open to reveal the glist 
ening dial. (The elevator girls kidded 
him about wearing a vest and a watch 
on a gold chain but it didn’t seem to 
bother him.) He picked up the check. 

You think the green taffeta is one 
of my mistakes, don’t you?” He was 
the latest in the continuous parade of 
young executive-trainees who matric- 
ulated at Twyman’s, serving an ap 
prenticeship in the small midwestern 
department store before going on to 
one of the bigger retail outlets in 
the mercantile chain 

I know it’s a window piece, Mac 
You don’t expect to sell it 

I may surprise you 

She pretended to beat her head 
against the wall. “I keep telling you. 
You'll never get the carriage trade 
away from La Ronde.” 

Not even with Cordelia Wyatt to 
decoy them into the Gown Room?” 

Cordelia winced. Macauley’s per- 
ception sometimes was too keen for 
comfort. He ought to be in personnel, 
she thought. Twyman’s called her a 
buyer” but she was litthe more than 
a glorified stock girl, writing reports, 
ordering by 


number, working long 


hours telephoning _ her socialite 


friends, actually making less money 
than an ordinary salesgirl on salary 
and commission because Twyman’s 
was dedicated to the euphemistic pro- 
position that a buyer had a title and 


i future Some Cordelia 


future 
thought. Only the men moved up at 
Iwyman’'s 

Cordelia’s one ambition was to be- 
Warren 


come Mrs Osborne The 


sooner, the better. Like tonight. Or 
last week. Or ten years ago. At twenty 
nine she entertained no illusions about 
a career in merchandising. Still, her 
spurious title assuaged Mother's pride 

heaven Knows that’s all we have 
left, Cordelia brooded—and the salary 
almost, but never quite, supported the 


Wyatt household. 
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Cordelia Wyatt had been one of 
those embarrassingly late babies to 
her mother at forty-three, with a six 
teen-year gap between Cordelia and 
her brother and sister. Born in the 


wrong year, too 1929 when the 





Wyatt income collapsed and_ het 
‘ father collapsed with it. The only 


thing left was the real estate the 





wrong real estate 
The circular, white-columned front 
porch of the Wyatt house (fifteen 


rooms on top of Strawberry Hill) had 








a breath-taking view of the town which 
promptly moved in the other direction 
toward the river, ‘eaving them on the 
frayed edge of the city with a drive-in 


movie, two neonlit motels, and a 


AVAVAVAVAVAY 


THE LIVED-IN LOOK 


I like the home with the lived- 
in look 
A misplaced newspaper, an 
open book 
1 snow-white cloth ard a tea- 
« pot blue 
Squat cups for the blend that is 


hrewed for two 


° { hall of varn ar hasket of 


aa 


mending 





Fresh gingerbread with Bohea 


hlending; 
White ruffled curtains, some A whole new world of pleasure is waiting for you 
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th hearth b r ’ ’ 
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AVAVAVAVAVAY TWINDOW, and it will help to keep your home 
warmer on cold days. TWINDOW is virtually 


tourist gift shop festooned with bas {| d . . . 
oct year roun free from down drafts, icing and fogging—and 


kets, hand-woven rugs, and imitation . , 
siti tied ‘tite does away with storm windows forever. 








Mrs. Wyatt had been forced to sell TWINDOW ismade for your smaller 
part of the property to a canning fac Ss windows too. Why not use the cou- 
tory to pay for Cordelia’s education al Genuine Canadian-Made pon below and get all the facts? 
The billowing black smokestack at the 
bottom of the hill was hard on the Tw FREE! “THE TWINDOW GARDEN BOOK” 
lace curtains but while the Wyatts A | N D Ow SEND IN THE COUPON TODAY! | 


night do their own cooking, house re 
er ae P : ——=-===> the insulating window 


work and laundry (even raise their — 
own vegetables in a plot behind the 


= oe ee ee ee oe ee ee ee ee 
house) the children were enrolled in 7 








; the right schools CANADIAN] PrttssuRGH : 
They entertained economically but 48 St. Clair Avenue W. Toronto. i 
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Buying a Carpet or Rug? 


make it feel twice as 
soft and luxurious 


with new 


S* Gah Pied 


This entirely new kind of undercushion combines the 
springiness of latex rubber with the best features 


of natural fibre. Gives a deep, luxurious feel to all 












carpets and rugs. Prevents slipping and sliding. 
Ask for Smith Cush-n-Tred. You save money —for 
this newer, better protection 
can double the life of your 


carpets and rugs. 
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Polynesian Bedroom Group from Deilcraft. Blend soothing influences from 





the South Seas with contemporary Canadian ideas of comfort and you have 
Deilcraft’s Polynesian bedroom group. Cured hardwoods, carefully selected 
for their colour and pattern, are patiently hand-rubbed to bring out the full 
beauty of the soft toned Swedish Walnut finish. Take time to see the 
Polynesian bedroom group by Deilcraft. Discover the beauty of furniture 


you will treasure for years as you enjoy the service and pleasure it gives. 


Polynesian group includes 

mans of hachelior chest = 

single or double bed, night 

table, hang-in vanity shelf KITCHENER, ONTARIO. FURNITURE DIVISION OF 


CANADA'S OWN ELECTROHOME 


7 ! ) 
and king-size headboard 








the daffodils spilled their golden cups 
over the grassy meadow below 

They paid their country-club dues 
(charter members, you know), sup 
ported the symphony, served a good 
sherry, and planted only the best tulip 
bulbs. These were the necessities 
Other things could be repaired, brac- 
ed, patched, turned, dyed, mended, 
polished, and made do. Whatever pri 
vate economies were practised behind 
the public fagade of the house on the 
hill, the Wyatts maintained a certain 
standard. 

Cordelia’s beautiful sister married a 
diplomat and moved away to Spain 
where she bore him five children and 
presided over a draughty castle, sitting 
down to dinner at ten o'clock every 


night. Her brother became a research 
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“No.” Mother was firm. “Nell whis- 


tled but she never spat.” 


CORDELIA grew up in an era when 
a job was considered fashionable for 
an unmarried girl but unfortunately 
her stylish finishing school hadn't fit- 
ted her for the business world. She 
didn’t know shorthand or typing and 
her ability to quote Shakespeare was 
not a skill noticeably in demand. After 
several false starts she finally landed 
that “good job” in better dresses at 
[wyman’s and her more affluent 
friends sighed with relief. “Let’s go in 
there some day and buy something,” 
they said. And they went—out of pity, 
out of curiosity, out of kindness, out 
of cattiness. Some of them asked for 


a discount 





HAVE YOU A STORY TO TELL? 


You, like most women, probably can remember a particularly 


dramatic, inspiring, or revealing event in your life 


story I could tell!” you sigh 


“What a 


Well, here’s your chance to tell it 


Consider what period in your life provides the best story 


material 


Perhaps it was something that changed the whole 


course of your life. Perhaps several years elapsed before the 


situation was resolved 


great public event 


Type it out and send it to us 


Perhaps your story touched on some 


For satisfactory pieces we 


will pay you at our regular rates. Send your stories (with self- 


addressed envelope if you want your story back) to: 


Personal Experience Stories, 


Chatelaine Magazine, 


481 University 


{venue . 


Toronto 2, Ontario 


chemist down east and married one of 
those self-assured, tweedy girls in the 
horsy set 

Cordelia hardly knew them. But she 
made out. She was a plain girl wit 
grey eyes and straight hair and she 
learned early the value of simple ber 
ets, classic pumps, clean white gloves 
Silk shirts and tweed skirts and good 


leather lasted torever or alrnost 


After boarding school, when the girls § 


in Cordelia’s crowd began to marry, 
she was a bridesmaid so often that 
when she heard the strains of Oh, 
Promise Me she automatically bolted 
down the aisle. She got so she flinched 
at the very thought of rice 

I could spit from here to Mendel- 
ssohn,” she fumed to Mother 

‘A Wyatt never spits. She expecto- 
rates.” 


“I'll bet Aunt Nell could spit!” 


You can see why Cordie couldn't 
bring herself to wear the borrowed tat 
feta. Everyone at the party would 
know she couldn't afford it. She could 
almost hear them buzzing over thei 
Martinis It isn’t hers, you know 
it goes back in the morning. They just 
let her wear it. Like (¢ inderella. Poor 
Cordie!” She cringed, imagining the 
exchange of glances, the knowing 
smiles. She sometimes felt sorry for 
herself (the rich little poor girl, the 
buyer with no authority) but she 
didn't want anyone else to pity her! 

That's why I came down with this 
cold, Cordie told herself as she don 
ned the black velvet suit on the night 
of the party. Psychosomatic. I knew 
Mac would insist I stay home for a 
couple of days and it spared me the 
humiliation of working in the fitting 


room, shoehorning them into their 
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new girdles, zipping their zippers, try- The brick-paved south portico was sounded in full swing. She stepped Cordie’s heart dived. There he was. 


ing o >sses. ; » . 
ng on dresses, adjusting seams and softly lighted and invisting. Cordie through the wide front door into a Warren, tall and thin, graceful as a 


marking hems like some pudgy little hadn't been to the club for a long whirling kaleidoscope of chattering reed, was standing at the far end of 
alteration woman with a mouthful of time. She hurried past the long bank guests moving and settling and turn- the room in front of the big stone fire- 
pins and a tape around my neck of French windows overlooking the ing against the deep-green walls be- place. His attention was riveted on a 
“Would you like to wear my gar- terrace. hearing the pleasant reverber- neath the looping crystal chandeliers beautiful woman at his side. She was 
nets tonight?” ations of music and laughter mingled Her glance swept the crowd, search- tall, too, with shining gold hair—a 
‘No, thanks, Mother.” Impossible — with tinkling glasses inside. The party ing, searching, searching— stranger to Cordelia and she was 


to explain no one wore garnets any 





more. Like trying to convince her the 
two of them couldn’t afford to main- ( ! } / f 

tain the house on the hill. The Wyatts I \ © a ga a par e ) SOoO?). ee 
have always lived in this house, Moth- 


er would say. Cordie sighed, remind- 





ing herself that Mother was past 


seventy. Maybe, like Scarlett O'Hara, ROAST TURKEY 

she draws her strength from the old with Brazil Nut Stuffing 

plantation, Cordie thought. “Pearls (12-18 Ib. bird) 

with the velvet, don’t you think?” Melt 1 cup butter in Revere Ware 12” 
Mother nodded. “Pearls have been skillet. Add 4% cup chopped onion, % 


cup chopped celery. Cook until soft 
but not brown. Mix thoroughly i qts. 


the backbone of every Wyatt woman’s 


‘ »be.” > grandfathe ) j 
wardrobe.” The grandfather clock in stale bread cubes, 1% tspns. poultry 


the downstairs hall bonged five. seasoning, 1 tblspn salt, 4 tsp. pepper, 
‘When do you expect Mr. Macauley?” 2 cups thinly sliced Brazil nuts. Add 
‘tan eumaiiies thie oe thin de” crumb mixture to butter and onion 
? and toss together. 
Spoon stuffing lightly into turkey. 
you at home.” Brush turkey with fat. Roast in Revere 
“He isn’t a gentleman, Mother-— Ware Open Roasting Pan at 325°F., 


basting frequently (18 mins per lb.). 


‘In my day a gentleman called for | 


he’s my boss.” Cordie smiled, think- 


ing how Mac would grin. “We're 





working, Mother.” 
‘But it's a pleasant party and 
Warren Osborne will be there.” His 


cae dropped tween them ike and serve these Revere treats 


hot stone and lay there smoking. Cot 





die looked hard at her mother who 





quickly glanced away, adding: “His 















mother telephoned me.’ 


Cordie clenched her fists. “If you BEEF A LA MODE 


two would quit pushing him Cook 4 strips of bacon in a Revere 


She broke off the accusation in mid Ware Sauce Pot until crisp Remove 
1ir, steadying herself against the bacon. Brown a 4 pound chuck on 


all sides in bacon fat. Add 1 cup 
marble-topped dresser. No point in : Cu 


water or stock and cup sliced 
irguing no point at all no onions. Cover and simmer until meat 
point her anger ran down é is tender (about 3 hrs.). Add 1% cups 
carrots, julienne style, 14 cups diced 
white turnips and | cups diced 
ESCAPING THE HOUSE, Cordie potatoes. Cook 5 mins. Add 1 pkg. 
irew a deliberate deep breath, savoring frozen peas, thawed. Cook 5 mins 
the crisp promise of the winy fall ait Remove meat om platter and ‘ 
\ red-and gold maple leaf fluttered aarree vegetables pire : Aad 
cup red wine to liquid and fat in 
down, catching in her hair. On an im : pot Thicken for gravy. 


pulse she tucked it into her purse for 
luck. /’m going to need ti 

When the cab driver complimented 
her on her fragrance, his eyes flirting 
with her in the mirror, anticipation 
stirred inside her like a live bird 
starting up, beating its feathery wings. 
She straightened the back of her skirt 
The velvet suit wasn’t half bad. Like 


most things of quality the soft plush 






fabric had a resilience, the ability to z , 
PATRIOT WARE is ‘‘heatlined”’ and 


Popularly-priced 


stainle SS steel in 


snap back, to endure. As they drew up : 
; Famous Revere quality Cooks tast! Cleans finest Copper tor fast, even heat: stainless steel tor murror 
in front of the country club she 





fast coo! Sturdy and handsome que ‘heatlining’’ means right beauty. Snug covers seal in all the natural goodness of 
smoothed on her immaculate whe efficient cooking; stainless steel means gleaming beauty for years foods. Jewels to cook with. Jewels to display our kitcher 
} Jar r \ rt ] * rt ; ey ri ¢ } - « ] i rc ‘ ‘ ' rit ! 
eloves. My armor, she thought smiling There's a Patriot Ware utensil for every need, every kitchen Available indiv yo bea ully package ft sets 


LOOK FOR SPECIAL VALUES NOW AT YOUR FAVORITE, STORE FEATURING REVERE’S HOMEMAKERS HARVEST! 





Revere Copper and Brass Incorporated, Rome, N. Y. 
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Sseee wearing the emerald taffeta gown! likes his steaks, his eggs, his oatmeal 

a 3 Macauley approached and spoke I know the brand of hair tonic he rubs 
twice before Cordelia heard. His on his thin spot, She doesn't even 
square face beamed. “Some turnout! need him—she could have anybody 
This bash will catapult me into head I only want him—his quiet smile, his . 
office for sure.” His dark eyes said slow walk, his slender hands, the + . 
thanks. Cordelia Wyatt had issued way he never finds the right words 
one hundred and fifty handwritten in- I notice he talks glibly enough to her. : 
Vitations to the style show Cordie twisted the fragile stem of the s i 3 

“Who's the blonde by the fire glass so hard it wrenched off in het 
place?” she asked hand, cutting her finger. “I want to 
He grinned. “Yau're the third per- meet her,” she announced 

son who's asked. She’s somebody's Mac looked at his pocket watch. 
house guest. A Mrs. Wesley Went “The show’s ready to go.” 
worth Schell, from Nassau.” Mrs Cordie wiped her bleeding hand 
Schell? Cordie’s relief was as sharp as on _ her skirt. “I want to meet het 
a knife thrust. “A widow,” he added now.” 
The knife turned. “A former model, Macauley gave her a sharp look 
they say. Married a wealthy playboy “We'll cut across the runway.” 


‘ 


down there in the sunshine and he 
promptly got himself killed in his WARREN STOOD UP and greeted 


AY 
RR 


AA 
0 
y 


Hien 
O 
HR 


§ 


0 
% 
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speedboat. Now she’s lonely, lovely, them without surprise. “Hello, Cor 



















s sa and loaded. Doesn't it tear your heart die. Mother said you would be here 
eS SSIS out?’ He nodded easily to Macauley. “Mrs 
am rae ne 
SsSetelese eee <a Cordie’s hatred for the widow Schell — Schell, this is Cordelia Wyatt, an old 
: was so strong, so bitter it tasted like friend. We grew up together.” 
i old copper pennies in her mouth. Her “Lucky girl.” She smiled at Cordie 
A MIRROR OF BEAUTY » tor ever Pilddnad lal eee Wyatt ancestors rose to a man, pro- but managed to turn the compliment : 
i testing this intruder to Warren . 
renect wnt " re a na an exclusive Copper Can I get you a drink?” Macauley “I've been happy here,” Cordie 
) said lied. Her lips felt stiff. 
filkington , MIRRORS “Yes. A double As the spotlight went on she could 7 ee 
, ‘ ™ me. ; . 10 He gave her a quick look. “Double feel Mrs. Schell’s green eyes assess 
what?” ing the rusty velvet suit, the pearls, 
Anything.” She seemed to be shak the plain haircut. I ought to wear a 
ing sign around my neck, Cordie thought 
4 He steadied her. “Wait here.” He —Il'm a Wyatt, my sister was present- 
shouldered his way to the bar and re ed at court, my pearls are real. She 
turned immediately with two crystal perceived herself being written off by 
WARM-AIR FURNACES thimbles of brandy. “You're not over the widow as no threat 
for troubl -f HOME HEATING your cold.’ Mrs. Schell turned to Macauley 
e ree “Til live The brandy burned her with a slow smile. “I know this man 
throat and brought tears to her eyes You look beautiful in green.” He 


if i d | He traded glasses with her. “Don't couldn't say less 
ou want all-round value, , , 
Y stay if you're ill. We'll manage She'd look beautiful naked, Cordic 
comfort and fuel economy, 
a GILSON Furnace is your 


choice. Gilson is one of the 


Cordie sipped the drink. The Wyatts thought, gritting her teeth. (Anyone 


never retreated under fire. “When did who has worked in a fitting room 


»s 


she buy the dress knows how few women can make that 








largest makers of Furnaces Yesterday. Had the whole de statement.) Cordie turned to Warren 





in Canada and there is a partment in an uproat They gazed How are the girls?” She tried to 


model for every size and across the room at the confident place Mrs. Schell outside the intimate 


type of home—to burn any beauty permitting Warren Osborne to — circle: “Warren has two children.” 





fuel desired — to suit every make her comfortable beside him in I know The green eyes glinted ‘ 
weather condition and the glow of the firelight. Cordie had “He told me.” ; 
keep every room warm and a hollow feeling that she had witness Cordie winced, Im not good at 
comfortable truly ed this scene before—by moonlight this, 'm no match for her. Oh, Aunt 
TROUBLE-FREE HOME To lose him once was bad enough, Nell, help. 

— HEATING. pl twice would be unbearable. She grip 








Oil. UNITS ped her glass. “It isn’t fair!” She was THE ORCHESTRA began to play 
8 
eae: unaware that she had said it aloud one of those light, bouncy tunes that 
that Macauley had touched her arm always accompany a style show. The . © 
She clenched her fists. ve waited ten first Junior Leaguer stepped out into 
=" cl a | GILSON MANFG. CO. LTD., GUELPH, ONT ; years—all my life—and this Lorelei the spotlight and paraded down the 
| | 4 
‘ aed } Please mail me your 1959 Folder on 
9 - i | turns up out of the sun < g : : i : . 
a cacill fe} | = * rey end gti olliped p 1 and dazzles runway in a mustard-colored suit . 4 
“GO GILSON ...no need to GO FURTHER” my nearest Gi'son Dealer him! I've learned his bridge game, his Like most untrained mannequins she 
NAME politics, his shoe size. | know how he — smiled uncertainly and walked a little 
had | ADDRESS 
mo. | 
Savin ar Give Province) | 
' 
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That ‘model home’ look with 
Dominion Linoleum 


The wall-to-wall flooring that fits all budgets! 


Its smooth finish won't show scratches, sheds burns, MeaATS aS long as you want it! 


. Grey for a kitchen floor? The proof’s in the pictur take a scratch, the pattern hides it and the resilient com 
gi Dominion Linoleum daringly takes three greys dark, position tends to fill it in. Scorch marks vanish with steel 
medium and light studded with black linoleum “pegs” vool and varsol. Colour choice? Almost 100 different 
. ond and comes up with something delightfully different. With primaries, shades, tints and pattern variations make it 
blue, white and dark red walls, definitely an out-of-the easy to start off vour very own ‘model home’ look. For 
rut kitchen. (That goes for the dinette, too! further inspiration other room scenes, free illustrated 
Linoleum’s a no-chore-floor! Spill something, and see how guides on linoleum colour selection, installation and mai 
linoleum’s smooth surface sheds it, wipes clean so easily. tenance—write: Home Planning Dept., Dominion Oilclott 
Dust can’t hang on to this surface either. If linoleum does & Linoleum Co. Limited, 2200 St. Catherine St. E., Montreal 


Pattern created u y separate st le iced and trrangement, *Jaspe da ), edium), J-723 (light) with simulate 













By-the-vard and tiles ...all inlaid 
Look for the ( if ( i 
VIARBOLEUM * DOMINION JASPE AT a — pe 
HANDICRAFT + BATTLESHIP |) : | — Ei 
made only in Canada sold by ai = — a — outas om) 
style-setting Canadian retailers Dominion ¢ h & Linoleum ¢ | ted « Make ID nion Linoleum. D n Vinyl Tile and Ass 1 Product 
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Thousands of women have proved 


YOU CAN HAVE 
BEAUTIFUL SKIN 
ALL YOUR LIFE! 


Most of us start life with perfect skin, 
Why then do so many youngsters have 
embarrassing complexion troubles in 
their teens? Why do so many young 
women in their twenties and thirties 
develop distressing dryness? And why 
do so many older women lose their 


beauty? Is all this inevitable? No! 





Countless thousands who have used 
Cuticura Soap regularly since child- 
hood have proved you can have a soft, 
smooth, bright, comparatively 
trouble-free complexion all your life. 
“Tam 50...60...70...and my skin 
is as soft and smooth as a girl’s,” 
generations of them have written, out 
of gratitude for what Cuticura Soap 

and Cuticura alone—has done for 


them 


Why Most Teen Agers 
Have Skin Troubles 


Most young people, when the oil 
glands become more active during 
adolescence, do not cleanse their skin 
properly, or shampoo often enough 
Doctors say this carelessness alone is 
the cause of most teen-age pimples 


and blackheads. 


Why Your Skin Gets Dry 


Though authorities agree soap is the 
best cleanser for the skin, it is a 
known medical fact that most soaps 
and synthetic detergent cleansers, no 
matter how pure and mild, tend 
eventually to dry and irritate the skin 
by ‘“‘cutting’” the natural oil and 
thereby hastening the evaporation of 
natural moisture. This disturbance of 
the skin’s normal acid-alkaline 
balance, not time, is chiefly 
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responsible for dryness, roughness, 

wrinkling and other problems. 


Why This One Soap 
Preserves Natural Smoothness 


Cuticura Soap is unlike any other 
soap in the world. Not only is it a 
fragrant, triple-milled complexion 
soap, equal in quality to the most 
expensive French and English 
imports, Cuticura Soap is 
superemollient—one of the mildest, 
gentlest and least irritating of all 
soaps. In addition it contains special 
softening, soothing and healing 
ingredients found in no other. It 
supplements the natural oils and 
helps preserve the natural moisture 
that keeps your skin young, supple, 
elastic. As it deep-cleanses, Cuticura 
Soap leaves an invisible film that 
helps clear up occasional blemishes 
and protects against sun, wind, dirt, 


blemish bacteria and infections. 


It is never too early or too late to 
begin using Cuticura Soap regularly 
for your complexion and bath. As 
soon as you start, you'll see real 
improvement in just a few days—new 
softness, smoothness, freshness, new 
brighter glow—proof positive that 
Cuticura Soap is good for your skin! 


Do introduce Cuticura Soap to all 
in your family. Look for it in the 
regular soap section and in the health 
and beauty aids department of your 


favorite store. 


For FREE folder—‘‘L ovelier Skin in 
5 Days,” describing correct way to 
wash your face. Address Cuticura, 
Dept. CL-910, 9471 La Salle Blvd., 
La Salle, Quebec. 





too fast. The next girl—in blue—was 
stone-faced and scared, a little too 
slow. The third one, hobbled in a 
narrow skirt, stumbled and almost 
dropped her furs 
Mrs. Schell smiled They're sweet, 


she said. They're awkward, she meant 


“We're not professionals Cordie 
leaped to defend her friends 

I can see that 

Cordie’s face reddened. “They're 


trying. Please, don't belittle them!” 
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“I haven't decided.” 

“There can’t be much to interest 
you in this litthe town.” 

Oh. I don’t know.” The cat's eyes 
blinked at Warren 

All the men are already married 

or promised.” 

Who's looking? 

You are!” The hideous words leap- 
ed into the air, loud in the silence. 


Macauley flinched, People turned to 


look. 





Question 


it grow? 


Answer 





YOU WERE ASKING CHATELAINE 


My hair hasn't grown an inch during the last year. What would help 


Although it seems to you that your hair has not grown, what is prob- 
ably happening is that the ends are splitting and breaking. As your 
hair grows half an inch, half an inch breaks off at the ends, so that 
your hair never seems to gain any length. To prevent this, give your 
hair a warm-oil treatment before you shampoo it. Heat a little olive 
oil in a saucer over a saucepan of boiling water. Part your hair in 
sections and massage the warm oil into your scalp. When your entire 
head has been covered, wrap it in a warm damp towel and leave for 


fifteen minutes before shampooing. 


Mrs. E. H., Port Arthur, Ont. 








What does she know about how much 
courage it takes to walk up and down 
a public runway in somebody else's 
clothes, blinded by a spotlight, ex 
posed to all eyes? She’s been trained, 
coated with brass 

A waiter passed with a tray of 
cocktails. They all took one. The 
afternoon dresses began. Macauley 
watched the crowd’s reaction to the 
clothes. Cordie leaned toward Warren 
in the shadow outside the spotlight 

“I've missed seeing you this week, 
Warren.” Look at me, Warren 

“Ive been busy 

“Why don't you call me tomor 
row?” Please call me, Warren. Prom 
ise me, Warren 

“PH try.” His glance inadvertently 
rested on top of the bright gold head 
and Cordie knew he would try Mrs 
Schell first. Cordie felt herself em 
barking on a perilous toboggan of 
hate. Certain disaster waited at the 
bottom of that emotional hill but the 
wind already was whistling past her 
ears. She dueled with the widow 

“Are you returning to Nassau 


soon _ 


“Cordelia!” Warren's tone was 
shocked. The crowd murmured. Mer- 
cifully, the music renewed, the gap 
closed, Cordie shut her eyes. She felt 


dizzy, shaken, confused 


THE EVENING dresses began The 
four of them watched the last section 
in silence. What have I done? Cordie 
asked herself. I can't even apologize 
Some things are beyond contrition 
When the last model in the show 
the bride—drifted down the runway 
in white lace, Cordie’s eyes blurred 
“Oh, Promise Me—” The familiar 
music was a dirge in Cordie’s ears. 

Warren wrapped Mrs. Schell’s fur 
stole around her bare shoulders 
“You'll excuse us?” 

Cordie nodded, unable to speak 
What was there to say? Watching 
them thread their way through the 
crowd she accepted the hard fact that 
Warren was lost to her forever. It was 
ended. She wondered if it ever had 
begun. Was it just in my mind? she 
asked herself, looking down into her 
empty glass. Or am I trying to ration 


alize it now to save my pride? She bit 





His eyes are on beautiful 
you ... wearing fashion’s 
newest tints and textures! 
Adventure a little! Cue 





CANADA 
ter Things for Better Living . . . through Chemistry 





, Best” on TV, every Sunday. 
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Sizes 4 inches to 
10% inches 
in half sizes 


For Children 
White, pastels and dark shades also knee 
length stockings with elastic tops. 


(She is weoring c ‘Viyella’ skirt and blouse 
For Men 


Black, white, plain colours and light shades 
in 6.3 rib in ankie and standard lengths 






for wear and washability buy 


‘Viyella’ Socks for 
Men 


and Children 


Women who buy the family socks 


choose ‘Viyella’ because they are shrink resisting, they wear 


longer, and they are so comfortable. 


‘Vivella 


“WASH AS WOOL... /F IT SHRINKS WE REPLACE” 


LAVEZ- LE COMME DE LA LAINE — S'IL 
RETRECIT NOUS LE REMPLACONS” 
> 


Sold in Dry Goods, Men’s Wear and Dept. Stores 
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EASY AS KNITTING... 
EXQUISITE AS LACEWORK 


How often have you lovingly admired 


delicately 


crocheted place-mats, 


table 


cloths, chair sets and bedspreads, wishi 
you had the talented fingers | to 
them out yourself! 


lf you've ever knitted—and even if you 


haven't—crocheting is easy! 


Send for FREE Catalogue Today! 


lt contains illustrations of booklets avail- 


able on crocheting, (traditional, contem- 


porary and modern patterns) 
and embroidery, including ‘‘Learn How 


SEND FOR 
FREE 
==—\\ CATALOGUE 
\ Today! 


®» 


catalogue 
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J. & P. COATS (CANADA) LTD. 
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knitting 


” 





J. & P. COATS (CANADA) LTD. 
42) PIE IX BLVD 
MONTREAL 4, P.O 


PLEASE SEND ME MY FREE CATALOGUE 
PLEASE PRIN 


NAME 

ADDRESS 

CITY - 
PROVINCE 


5901 





her lip. It’s hell to be educated, she 


thought—they never should teach a 
woman to think. It take ill her 
strength just to fee/. Did I ever real 

want him? Oh, yes! But did he ever 


want me? 


How about dinner Macauley 
isked 

She couldn't meet his eyes. “I dont 
feel hungry 

You've had too many drink I 


insist you eat 

He waited for her to smile but she 
didn't I can see the look on your 
mother’s face when I pour you in the 
front hall 

Cordie’s eyes widened How do 
you know my mother? 

“I see her every time I look at you 

What a horrible thing to say! 
Not necessarily. Dont you like 
her? 
I love her. But I don't want to be 
like her 


clinging to an old house, an 


old way of life. Its gone—and she 
wont face it! 

His glance rested meaningfully o1 
Warren's retreating back And you 
Don't you burn candles on empty 
altars? 

Hot tears stung her eyelids but she 
refused to shed them. “Don't psycho 
analyze me, Mac 
| 


He persisted Ive worked besidk 


you for three months. You've neve! 
once considered me as a man 

Cordie blinked at him—the sensi 
tive stranger with the square face and 
the dark eves that saw below the sut 
face—the man who ought to be in 
personnel. He had flashed the trutl 
in her face life a mirror tn the sun 


It blinded het 


He shook his head And I thought 


all the time it was because you 
a Wyatt 

There's no magic in be 
Wyatt 

Dont knock 

Oh, Mac, we a Started fror 
scratch on a lonely plain in Tibet a 


million years ago 

Breeding still 

That’s horses! 
“You're as stubborn as a mule, [| 


say that He moved closer in_ the 


firelight, speaking quickly. urgent 


You're hurt and you're angry. but let 


me tel you something, Cordelia 


You've got more than the Schell flash 
ever will have—no matter how she 
wraps it up.” He took her hand, turn 


ooked at the palm. “Some 


dg it over 


fabrics are shiny nd attractive 
bright taffeta. Others have depth and 


quality—black velvet 
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He rubbed her sleeve. The frictior 


sent static electricity crackling alon: 


her arm. “See? You shoot sparks. All 


you need is the right man.” He watch 


ed her face. “Give me a chance, Cot 
die. I love you.” She gasped. “Does 
that surprise you? I've loved you from 


the start 

She stared at him, marveling at the 
openhanded way he had offered him 
self. “But Mac—I'm older than you 

I'm twenty-eight 

I'm twenty-nine 

So [li lie about my age 

Cordie’s warm laugh bubbled up, 
a tremulous spring of relief. Softly, 
she quoted a line from Twelfth Night 
Love sought is good, but given un 
sought, is better 

Was Shakespeare a Wyatt? 

She smiled He must have been 
a Macauley 

A good clan 

They stood on an island of silence 
in the crowded room 

Why do you want me?” The timid 
question revealed the depth of het 
self-doubt 


He gave her a steady look I'm 


going to be an important man. Lik« 


president of Mercantile Stores. | want 
you beside me 

She gazed into his face and saw 
that what he promised would com 
true But why me?” She still needed 
reassurance 

Just say I'm a bug for quality I 
cant resist it.” He pulled the thin 
gold watch out of his vest pocket 
Look. | found this in a pawnshop 
Somebody valued it too lightly, mi 
ibandoned it. It wasn’t run 


used it 


ning right. | had it adjusted—now it 


keeps perfect time. I'm crazy about 


it. | wouldn't trade it for all the polar 


zed elf-winding, waterproof, ra 
fhum-faced calendar watches at Twy 
nan He caressed the dial. “I love 
! Ich 

No er teé f Blindly 
roped in her purse for a handke: 


chief. Her fingers closed on the maple 


guid 


crovg. She could 


buzzing over their Mar 


if. Macauley took her arm anc 
ed her through the 
hear them 
tinis Did you see that? Crying! I 
SI ppose 


Warren—poor Cordie! 


She walked with head erect. the 


habit of pride strong inside her. too 
constrained to wipe away the tear 
listening on her flushed cheeks. It 


didn’t matter now. She wept—not in 


Os it liscovery 


Cordelia could 
feel the warm strength of his arm 


sustainin her as they neared th« 


doorwa END® 
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Meals to make ahead for any occasion 
is the theme for our autumn cookbook bonus. 
Famous recipes of famous brands give you 
interesting dishes to have prepared in freezer— 
or refrigerator—all ready to serve at a moment’s notice 
for impromptu parties—a kaffeeklatsch— 
after-school snacks—the planned dinner or ; 

luncheon—teen-time feasts—special desserts 


and for everyday, family living, too 


Compiled by Chatelaine Institute 


PHOTOGRAPH BY PETER CROYDON 


ryday family living 


Chicken: Tetrazzini 

CAMPBELL SOUP COMPANY LTD. 
1 cups diced, cooked chicken V4 tsp rubbed sage or crushed dried 
2 (15-0z) cans Franco-American rosemary 
Spaghetti with Tomato Sauce Yq cup bread crumbs 
1 (10-0z) can condensed Campbell's 1 tsp melted shortening 
Cream of Mushroom Soup, undiluted 
Combine first 4 ingredients in a 2-quart casserole. Toss crumbs in melted 
shortening; sprinkle over spaghetti mixture. Refrigerate. Thirty-five minutes 
before serving time, heat in a 375-degree-F. oven. Serves 6. 


Dilled Luncheon Meat With Tangy Tomato Sauce 
KNOLL VIEW FARMS LTD. 

1 (8-oz) can tomato sauce 3 ths dill-pickle liquid 

2 ths brown sugar 2 (12-0z) cans luncheon meat 

1 tsp prepared mustard 4 large Bick’s Fresh Pasteurized 

1 tsp chili powder Whole Dill Pickies, sliced lengthwise 

The tomato sauce part of this recipe can be made a day ahead: Combine tomato 

sauce, sugar, mustard, chili powder and pickle liquid to make the sauce. 

Mix well. 

Cut each piece of luncheon meat into 8 slices without cutting all the way 
through. Place pickle slices between cuts in meat. Place meat in sauce and 
cook, covered, over medium heat, 10 minutes. Serve with sauce. Makes 4 
servings. 


Beef Strogonoff 

HUNT’S FOODS INC. 
2 Ibs round steak, cut into thin strips 2 (8-oz) cans Hunt’s Tomato Sauce 
3 ths Wesson Oil 1 cup water 
1 large onion, chopped 1 tsp salt 
V4 Ib mushrooms, sliced 1 ths Worcestershire sauce 
1 cup sour cream 
Brown meat in hot oil then remove. Sauté onion and mushrooms until goiden 
brown. Gradually stir in sour cream and blend well. Stir in remaining ingre- 
dients. Return meat to pan. Simmer, stirring occasionally, about 1 hour or until 
meat is tender. Serve over rice. Makes 6 servings. ‘ 

Can be reheated, or cooked for 44 hour and stored, then cooked anot 

% hour just before serving time. 





Recipes continued on next page 
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The Latest Book on 
CANADIAN CHILD GUIDANCE 
Written by 21 Canadian Authorities 
Recommended by Leading Teachers, 
Doctors, Ministers, Child Psychologists 





The book that’s 
Worth a million dollars 


to parents! ..-----.., 


This is the third edition of the most ° 
authoritative handbook ever compiled ¢ 


for Canadian parents, published by the 


7 > 
Citizens’ Committee on Children, . e 
Ottawa. Its 117 pages give the answers ¢ 
to thousands of questions that fathers 

7 ° 
and mothers ask psychologists, teachers 

+ . 


and doctors about their children. Ques 


- + 
tions that puzzle you. If you want to be P . 
a better parent if you want to be e and 2 Muffets ° 
proud of your children you can't buy . Boxtops . 
a more valuable book. But it’s yours for “s » o - 


only 50¢ and two boxtops from Quaker 
MUFFETS—the round shredded wheat. 


CLIP THIS COUPON NOW! 








oe ee”. cereal 
MUFFETS BOOK OFFER 
THE QUAKER OATS CO. OF CAN. LTD. | 
PETERBOROUGH, ONTARIO 
Please send me... .copies of the Parent’s Handbook, 
“What's What for Children’. I enclose 50¢ and | 
2 Muffets boxtops for each copy ordered. | 
Your Name 
Address | 
Town Prov 
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EVERYDAY FAMILY LIVING 


Chicken Croquettes 
STAFFORD FOODS LIMITED 


1 Ib cooked ground chicken and veal Flour 

3, cup Filler Sauce 1 egg, slightly beaten 
Salt 1 ths milk or water 
Pepper Fine bread crumbs 


V2 tsp chopped fresh parsley 

Use leftover chicken or turkey and veal. Prepare Filler Sauce (below), stir in 
meat, seasoning and parsley. Chill thoroughly. Shape into pyramids, cylinders 
balls or cutlets. Roll in flour, then dip in egg, mixed with milk, and roll in 
fine bread crumbs. Chill in refrigerator until needed, then fry in hot deep fat, 
365 degrees F. for 2 to 5 minutes, or until browned. Makes 8 croquettes 


FILLER SAUCI 
V4 cup butter or shortening 114 ths Stafford Chicken Soup Base 
V4 cup flour Salt 


1 cup water Pepper 


Melt butter or shortening. Stir in flour. Add water and Stafford Chicken Soup 
Base, salt and pepper to taste. Stir constantly to avoid burning or becoming 
lumpy. Makes | cup. 


Veal Scallopini 

NESTLE (CANADA) LTD. 
VY, cup flour 2 Maggi Chicken Bouillon Cubes 
1 tsp salt V2 cup hot water 
V4 tsp pepper Vy Ib fresh mushrooms 
1 Ib veal, cut in thin slices Dash paprika 
3 ths butter, melted 1, tsp lemon juice 
1 medium onion, chopped 





HELEN BRITT 
Combine flour, salt, pepper. Dredge veal slices in this mixture. Sauté veal in 
butter until brown. Add onion and cook until golden. Dissolve bouillon cubes 
in hot water. Add bouillon, mushrooms and paprika to veal. Simmer, covered, 
about 30 minutes. Cool and refrigerate. To serve, reheat and add lemon juice. 


Serves 4. 


Vegetable Chowder 
MIL-KO PRODUCTS LIMITED 
2 tbs butter or margarine 


2 tbs flour 
1 cup Instant Mil-ko powder 


2. cups boiling water 

1 cup diced carrots 

V2 cup finely chopped onion 
2%, cups chopped cabbage (heaping) 

2 tsp salt Vag tsp pepper 


1 cup cooked peas 2 ths chopped parsley 


Cook carrots and onion in 22 cups boiling salted water (1 teaspoon salt) until 
slightly tender, 10 to 15 minutes. Add cabbage and continue cooking until 
all vegetables are tender. Drain and save liquid (approx. 14% cups). Melt butter 
or margarine in top of double boiler. Add flour, Instant Mil-ko powder, pepper, 
1 teaspoon of salt and 4% cup of vegetable liquid. Stir until smooth. Add re- 
maining cup of vegetable liquid. Stir and cook over boiling water until sauce 
thickens. Add cooked vegetables and parsley. Chill until needed then heat 5 
minutes over hot water. Makes 6 servings 


Salmon Spaghetti Cutlets 

CAMPBELL SOUP COMPANY LTD. 
VV Ib salmon, flaked 
1 cup milk with Tomato Sauce 
Salt and pepper 


Vg cup Franco-American Spaghetti 


2 eggs, beaten 
1 cup bread crumbs 


Mix together the flaked salmon, milk, beaten eggs and bread 


CAROLYN 
CAMPBELL crumbs. Then add spaghetti (The canned variety with cheese 
Same and tomato sauce is perfect.) Season with salt and pepper 


Refrigerate. Before serving, drop in frying pan in cutlet 
shapes, and brown on both sides. Serves 4. 


Economist 
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ALT 


ODIZED. FREE RUNAING 


fragile- 
looking china, so sturdy you can put it in the oven: Danish “Viking” ware, white 
as a seagull’s wing. Adventurous new ways with food... and Canada's favorite 


food-brightener, Windsor Salt in its smart new wrap of red, white and blue. 
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Main Course Masterpiece 
at Supper Dish Cost 
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Cheese and Crabmeat Fondue 


Yield: 4 or 5 servings. 


Grease a _ 6-cup casserole. 
Preheat oven to 350°F. Drain 
and flake crabmeat, add pep- 
per, onion, and mayonnaise. 
Remove crusts from bread, 
spread with butter, make into 
sandwiches using crabmeat 
mixtures as filling, and cut to 
fit casserole. 

Scald milk; blend in Ingersoll 
Cheese Spread. Beat eggs 
slightly; gradually stir in hot 
cheese mixture and cayenne 
Pour over sandwiches, put 


1 can (approx. 7 ounces crabmeat) 
Ye teaspoon pepper 


1 teaspoon grated onion 


6 slices white bread 

Soft butter or margarine 

1% cups milk 

%, cup Ingersoll Cheese Spread 


+ 
FOO o i iatalalalalalal 





in she y pan of hot 

ibid casserole in shallow pan - 7 
i water and cook about 1 hour. * 
Few grains cayenne : 
i ec 4 Ms 
Pi kk 
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* Mayonnaise or other thick dressing 
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The real cheese taste of Ingersoll 





gives this economical but nourishing 
new fondue its excitingly different 
flavor. For Ingersoll is the wonderful 
spread with a flavor that’s real 
cheese, all cheese and nothing but 
cheese. Always keep a jar or two 

of Ingersoll Cheese Spread on hand. 


So good for so many occasions. 





THE SPREAD WITH THE 
REAL CHEESE TASTE 
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EVERYDAY FAMILY LIVING 


RALSTON PURINA CO. OF CANADA LTD. 
1 cups carrots, sliced crosswise 
1 cups cut green beans 
1% cups celery, cut in 1/2-in. slices 


1 ths finely chopped celery leaves 
1 ths finely chopped onion 
V4 Cup margarine or butter 


2 
4 
Thyme Enough Casserole 
i 
} 


3/4 tsp salt 1 (10-0z) can cream of mushroom i 
Dash pepper soup i 
V2 tsp powdered thyme 3 cups bite-sized shredded-rice } 
2/5 cup water biscuits ‘ 


Heat oven to moderate, 350 degrees F. Butter baking dish. Place carrots, 


beans and celery with 2/3 cup water, salt, pepper and ! 


a covered saucepan and cook until tender 


green 
+ teaspoon thyme in 
about 15 minutes. Save liquid. Place 
vegetables in baking dish. Cook celery leaves and onion in 2 tablespoons mat 
garine until onions are clear cup liquid. Mix well. Pour mix 
ture over vegetables. Add bite-sized shredded-rice biscuits to 2 tablespoons mar 
garine and 44 teaspoon thyme. Coat and stir over low heat for 5 minutes Top 
casserole with slightly crumbled biscuits. Bake 30 minutes or until bubbly and 
browned. Enough for 8 servings 


Add soup and 2 


This casserole may be stored in the refrigerator and baked the next day; 
top with shredded-rice biscuits just before baking 


Helen’s Macaroni Casserole 
ESSEX PACKERS LIMITED 


V2 (12-0z) pkg macaroni 


1 cup sour cream 
1 ths butter or margarine 


6 S.X. Flavortite Wieners, 





ohe 
1 can condensed tomato soup cut in /,-in. pieces 
V2 Ib sharp cheese 
HELEN Cook macaroni in salted boiling water. Drain. Add butter, 
SCHWENGER soup, cheese, cream and wieners. Season to taste with salt “eB 
Dietitian and pepper. Pour into buttered casserole. Sprinkle thinly 4 
with rolled corn flakes. Refrigerate until later, then bake at 350 degrees F. for i 
40 minutes. Garnish with parsley and serve hot. Serves 6 to 8 i 
. H 
7 . we rer 
Veal Cutlet With Ravioli 
AMERICAN HOME FOODS 
1 (1512-0z) can Chef Boy-Ar-Dee Salt 
Cheese Ravioli Pepper 
4 thin veal cutlets Garlic 
1 (15-0z) can Chef Boy-Ar-Dee 
Spaghetti Sauce with Mushrooms 
Season each veal cutlet with salt, pepper and garlic Spread cutlets out flat 
and fill half of each one with 3 individual cheese ravioli. Carefully fold cutlet 
over and fasten securely with toothpicks. Place cutlets in greased casserole 
dish and pour spaghetti sauce with mushrooms over all. Cover and refrigerate 
until needed. Bake covered for 45 minutes to 1 hour at 350 degrees F. 
Family-Style Lasagna 
RECKITT AND COLMAN (CANADA) LIMITED 
1 Ib ground beef 1 (8-0z) pkg lasagna noodles 
2 ths salad oil or shortening (wide noodles) 
2 envelopes French’s Italian-style 1 cup cottage cheese 
Spaghetti Sauce Mix VY, Ib Mozzarella cheese 
2 (6-0z) cans tomato paste V4 cup grated Parmesan cheese 
2'/. cups water 
Brown beef in oil. Add spaghetti sauce mix, tomato paste and water. Simmer 
10 minutes, stirring occasionally. Meanwhile, cook lasagna noodles according , 


to package directions, drain and cover with cold water 


Line bottom of lightly 
greased baking dish (11% x 


inches) with single layer 
Cover with a quarter of the meat sauce and | 
make 4 layers ending with a layer of sauce 


drained noodles. 
3 cup cottage cheese. Repeat to 
Top with thin slivers of Mozzarella 
cheese and sprinkle with Parmesan cheese. Set in retrigerator until later. Bake 


in a moderate oven (350 degrees F.) 30 minutes. Allow to set about 15 minutes 
before cutting. Yield: 6 to 8 servings. 
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“Look what we’re making, Mummy! 


No “make-believe” about it, this soup stove. There’s no warmed-up, re-heated 
is like the real home-cooked kind—it’s __ taste. Just wonderful home-cooked flavour. 
Lipton, of course. 


You know you’re simmering these nour- We all love nourishing Lipton Soup with 
ishing soup ingredients fresh on your own the wonderfu* home-cooked flavour ! 


Pa S “ ‘ 
Chicken Noodle . Beef Noodle . Tomato Vegetable Onion Green Pea NEW French Canadian Pea 
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Added Attraction 


Crunchy BREAD STICKS 
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EVERYDAY FAMILY LIVING 


Southern Pie 
MAPLE LEAF-PURITY MILLS LTD. 


TRA-BISK SHELL 
11. cups Monarch Tea-Bisk 
1 tsp dry mustard 


Mix Tea-Bisk and mustard together 


1 beaten egg 
2 ths milk 


Stir in the combined egg and milk to form 


a soft dough. Knead gently 8 to 10 times. Roll dough into a circle and line a 





Ever long for those long, thin and crispy 


Another fine product of 
bread sticks you find in good restaurants? 


STANDARD BRANDS LIMITED 
If you bake at home, they're easy to make 
with Fleischmann’s Active Dry Yeast. Try 
them soon ... they make a wonderful 


addition to any meal! 





o 
a NEEDS NO REFRIGERATION 
“ ALWAYS ACTIVE, FAST RISING 
KEEPS FRESH FOR WEEKS 
~ 
% KK ea 


CRUNCHY BREAD STICKS 


- Measure into a cup 
Y% cup boiling water 
Ca. te 
1 tablespoon granulated sugar 
1 teaspoon salt 
3 tablespoons shortening 
Cool to lukewarm 
, & Meantime, measure into large bowl 
Yo cup lukewarm water 
Stir in 
1 teaspoon granulated sugar 
Sprinkle with contents of 
1 envelope Fleischmann’s 
Active Dry Yeast 
Let stand 10 minutes, THEN stir well 
be Stir in lukewarm shortening mixture. 


i Stir in 
2 cups once-sifted all-purpose 
flour 
Work in an additional 
1% cups (about) once-sifted 
all-purpose flour 


re 3. Turn out on floured board and knead 











until smooth and elastic. Place in greased 
bowl. Grease top. Cover. Let rise in a 
warm place, free from draft, until 
doubled in bulk—about 1 hour. 


. Punch down dough, fold over, then cover 


and let rise until doubled in bulk— 
about 30 minutes. Punch down dough 
and knead until smooth. Halve dough; 
divide each half into 16 pieces. Form 
each piece, using hands, into a pencil 
slim roll about 15 inches long. Place 
rolls, about | inch apart, in parallel 
rows on ungreased cookie sheets, sprin- 
kled lightly with cornmeal. Let rise, 
uncovered, until about half-doubled in 
bulk—about 15 minutes. Brush with 
cold water and let rise until double 
the original size—about 20 minutes. 
Meantime, place a broad shallow pan 
half-filled with hot water in oven; heat 
oven to 425° (hot). Remove pan and 
bake bread sticks in steam-filled oven 
10 minutes. Quickly brush with cold 
water and continue to bake 10 minutes 
longer. Cool on cake racks. Yield— 
32 bread sticks. 
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9-inch pie plate; flute edges and prick bottom with a fork. Cover securely and 


refrigerate until needed. 


FILLING 

V2 Ib sausage meat 2 ths Monarch Cake and Pastry Flour 
V4 tsp pepper 

celery 3%, cup canned tomatoes 


\, cup chopped green pepper or 


V4 cup chopped onion 1 cup whole-kernel corn 


Brown sausage meat in a frying pan and add green pepper and onion. Cook 
until tender. Stir in the flour. Add remaining ingredients and cook until thick, 
stirring occasionally. Cool and cover; refrigerate until needed. Just before 
serving time, fill prepared Tea-Bisk shell with cooked filling. Bake in preheated 
oven 425 degrees F. for 15 to 18 minutes. Makes 4 to 6 servings. 


Baked Barley and Mushrooms 
DOMINION FOUNDRIES & STEEL, LIMITED 


1 cup raw pearl barley 1 (10-0z) can mush- 


1 can bouillon or beef broth rooms and juice 
2 tbs dried onion flakes 


3 ths butter 


1 can water 
S. PEARL Heat bouillon, water and mushrooms to boiling. Put barley, 

CLARK onion flakes and butter in a 1-quart casserole and pour hot 
mixture over them. Bake in 325-degree-F. oven for 1'4 hours. Cover for first 
hour of cooking. This casserole may be prepared hours in advance and reheated 


before serving 


Corned Beef Hash 
OXO (CANADA) LIMITED 
1 (12-0z) tin Fray Bentos Corned 2 ths butter 
Beef Vg tsp pepper 
2 Ibs boiled potatoes (5 or 6) 1 Oxo cube 
1 onion, grated 
1 green pepper, chopped 


? cup boiling water or hot milk 


Mash potatoes, chop meat. Slightly brown green pepper and onion in butter, 
add to hash and moisten with Oxo cube dissolved in boiling water or hot milk 
Mix thoroughly. Keep refrigerated until needed. Then cook in greased frying 
pan until nicely browned. Garnish with parsley. Can also be served with 


poached eggs. Serves 6. 


Friday Fish Package 
SUNKIST GROWERS 
1 Ib fresh or frozen fish fillets Vq cup scallions, minced 
Seasoned flour (flour, salt, 
pepper and paprika) 1 ths minced parsley 
3 ths butter 1 California lemon, sliced 
2 tbs oil Aluminum foil, cut into four 


3 ths fresh lemon juice 





GERTRUDE 
AUSTIN 
Nutritionist 


2 cups cooked rice 8 x 12-in. rectangles 


Cut fish fillets into 4 serving-sized pieces. Dip in seasoned 
flour. Heat butter and oil in skillet and sauté fish until 
browned on both sides. Put 42 cup rice in centre of each foil rectangle. Add 
fish. Saute scallions in remaining fat in skillet. Stir in lemon juice. Spoon about 
2 tablespoons of sauce over each fish package. Sprinkle with parsley; top with 
lemon slice. Close foil over food, double folding edges tightly on top and sides 


Lay package in shallow baking pan. Keep in refrigerator. Before dinner, heat 


oven to 450 degrees F. Bake packages until heated through, about 40 minutes. 
Makes 4 servings 











every bean 


cooked {| 
individually! 


Only Libby’s cook beans like this! 


Don’t 


each bean is deep-browned thi ugh and = 
through cooked till it’s plump and 
tender and mealy Chen we pour on the 
bubbling, lively g ness our secret- 
Ny) 


recipe tomato sauce ( tL plece Of pork 
to enrich the flavour and Libby’s DEEP-BROWNED 
Deep-Browned Beans re ready to heat 

vat and enjoy ! Try them soon. Discove1 B BR A N = 
vhy Libby’s Deep-Browned Beans 

outsell every other brand—by tar. So 

delicious that Libb ’s lil pay you 

detihin sear mannen Week. i oem den LIBBY, MCNEILL & LIBBY OF CANADA, LIMITED, CHATHAM, ONTARIO 


agree they’re the | vou’ve ever tasted 
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EVERYDAY FAMILY LIVING 


Potato Cakes 


PROCTER & GAMBLE COMPANY OF CANADA, LIMITED 


4 cups mashed potato 4 tbs milk 
V2 tsp salt 2 eggs, beaten 
1 tsp onion salt Flour 


1 tsp celery salt 
Vq tsp pepper 


4 tbs Crisco 


To mashed potato, add seasonings, milk and beaten eggs. Form into 8 cakes 


Roll in flour, wrap individually in waxed paper. Place in refrigerator until serv- 


ing time. (May be kept overnight or, for longer storage, place wrapped potato 
ikes in carton and freeze.) When ready to serve, brown potato cakes on both 
ides in hot Crisco. Frozen cakes should be defrosted in the refrigerator 


Makes 8 servings 


HEESE POTATO CAKES 
Make as above, adding cup grated sharp Cheddar cheese and 2 teaspoons 


prepared mustard 


Sweet-Sour Sausage 
SWIFT CANADIAN CO., LIMITED 


1 (9-oz) pkg Swift's Premium Brown Vq cup water 


'n Serve Sausage V2 cup brown sugar 
1 (20-oz) tin pineapple chunks VY, tsp dry mustard 


V4 cup lemon juice 1 ths cornstarch 





MARTHA 
LOGAN 


Drain pineapple and save cup of the pineapple juice to 
combine with the lemon juice, water, sugar mustard and 


cornstarch. Stir and boil to thicken, about 5 minutes. Add pineapple chunks 


Brown the sausage in a hot skillet (about 3 minutes). Pour sweet-sour sauce 
over sausage. Heat. This sauce is a good one to make ahead of time, for it 
combines nicely at a moment's notice not only with Swift's Premium Brown 


n Serve Sausage but with Swift's Premium Canned Meats, such as Prem and 


Swifts Premium Ham. Siore in a covered jar in the refrigerator 


Hunt’s Frikadeller 
HUNTS FOODS INC. 
2 eggs, beaten 
3 ths Wesson Oil 
2 (8-oz) cans Hunt's Tomato Sauce 


1 Ib ground beef 

1 Ib ground veal 

V4 cup minced onion 

V2 cup dry bread crumbs Yq cup water 

1 tsp salt 1 ths chopped parsley 
Vq tsp pepper V2 cup dry white wine 
Vy tsp Worcestershire sauce 


Combine beef, veal, onion, crumbs, seasonings and eggs; toss lightly. Shape 


into rolls about 3 inches long and | inch thick. Brown on all sides in oil in 
skillet. Add Hunt’s Tomato Sauce, water and parsley. Cover. Simmer for 30 
ninutes. Place frikadellers on cooked noodles. Add wine to sauce. Pour over 
noodles and meat. Makes 6 to 7 servings 

Frikadellers may be prepared, browned and stored, then 30 minutes before 


linner time they can be set to simmer in the sauce 


Italian Rice 
STANDARD BRANDS LIMITED 
3 cups cooked rice 1 tsp salt 


Ve tsp pepper 
V2 tsp granulated sugar 


3 ths cooking oil 

V4 cup chopped green pepper 
V4 cup chopped celery V4 tsp oregano 
Vq cup chopped onion ¥, cup Ingersoll Process Cheese 


2/5 cup canned tomatoes Spread 


Prepare rice or use leftover cooked rice. Heat the cooking oil in a large frying 


pan; add green pepper, celery and onion. Cook over low heat, stirring oc 
casionally, until vegetables are almost tender. Add and stir in tomatoes, salt 
pepper, sugar, oregano 1 rice, bring to the boil. Cover and cook slowly until 
thickened, about 20 minutes. Stir in cheese spread and refrigerate unti!| needed 


then heat until cheese ts melted. Serve at once 
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Barbecued Kam Sticks 
CANADA PACKERS, LIMITED 


1 ths vinegar 

Vo tsp salt 

Pinch of pepper 

1 (12-0z) can Kam 


%¥, cup sliced onions 

2 ths Domestic Shortening 
1 cup ketchup 

Yq cup sugar 

2 ths Worcestershire sauce 


Cook onion in Domestic Shortening until tender but not brown. Add remain- 
ing ingredients, except Kam, and heat. Cut Kam in sticks and add to sauce 
Refrigerate until needed to serve, then heat to boiling and pour into Cheeseflake 
Ring. Makes 6 to 8 servings 


CHEESEFLAKE RING 

31/3 cups sifted all-purpose flour 3/4, cup grated Maple Leaf Cheddar 
1 tsp salt Cheese 

4\/. tsp baking powder 1%, cups milk 
Vq cup Domestic Shortening 


Sift together flour, salt and baking powder. Cut in Domestic Shortening until 
the consistency of coarse corn meal. Mix in grated Maple Leaf Cheddar Cheese. 
Stir in milk. Roll out to 44-inch thickness on floured surface. Cut with a small 
cookie cutter. Brush with melted Domestic Shortening and dip in finely grated 
cheese. Place circles together, edges down. in a well-greased small tube pan, 
leaving space between. (If desired. wrap and freeze.) Bake in a hot oven (450 
degrees F.) for 20 to 30 minutes. Turn out and serve hot, filling centre with 
Barbecued Kam Sticks 


Spanish Olive Chicken Stew 
COMMISSION FOR SPANISH GREEN OLIVES 


1 cup chicken stock TY. cups milk 
1 cup chopped onions 
1 cup chopped celery 


3 cups sliced carrots 


2 cups grated Cheddar cheese 
(about 1/, Ib) 

1 tsp Worcestershire sauce 

V2 cup sliced pimento-stuffed green Dash cayenne pepper 


olives 2 cups diced cooked chicken 


Combine chicken stock. onions, celery and carrots. Cover and cook until vege- 
tables are tender. Chill in the refrigerator. Before serving add remaining in- 
gredients: mix well and reheat slowly, stirring occasionally, until cheese is 
melted. Makes 6 servings 


Quick Bread Mix 
MIL-KO PRODUCTS LIMITED 


6 cups sifted flour 2 tsp salt 


1 cup Instant Mil-ko powder Vo cup sugar 


Vq cup baking powder 3, cup fat 


For added milk value, double the amount of Instant Mil-ko powder. Sift dry 
ingredients together three times. Cut or rub in fat until thoroughly mixéd. Lift 
mix lightly into glass jars or tin cans. Do not pack. Close tightly and store on 
shelf. Use the Quick Bread Mix for 


MUFFINS: To | cup mix, add 1/3 cup water or liquid Mil-ko and | beaten 





egg. Fill greased muffin pans two thirds full. Bake in hot oven 400 to 425 
degrees F. about 20 minutes. Makes 5 small muffins 

GRIDDLECAKES: To | cup mix, add 2/3 to | cup water or liquid Mii-ko 
ind | beaten egg. Drop batter by spoonsful onto hot greased griddle. Cook 
slowly until surface is covered with bubbles. turn and brown on bottom. Makes 


7 medium-sized griddlecakes 


Quick Fish Chowder 


NATIONAL SEA PRODUCTS LTD. 


6 potatoes, diced 
1 onion, chopped fine 


11/2-2 Ibs fresh Sea Sealed vacuum- 
packed haddock or cod fillets 
Salt and pepper 


Barely cover all ingredients with water and cook until potatoes are soft. Place 
in refrigerator until needed. When required put this mixture in pot along with 
by oF pint of water, and one |S-ounce can of evaporated milk. Add 1% 


pound butter. Heat until butter is melted, and now your steaming hot dish 


of fish chowder is ready 





| 


Try cream 


Corn-Spoon... 


Spoon out this deliciously different “bread”— 
then help yourself to butter or piping-hot gravy. 
Youll savor the sweet country flavor of De 
Monte Cream Style Corn in every last satisfying 
crumb and kernel. 

But please don’t try this recipe with just any 
cream style corn. It’s made like a soufflé, so for 
best results you need the rich consistency, velvety 
texture and tender kernels you get in Det Monre. 

Any way you serve it, Det Monte Cream Style 
Corn is outstanding. And you'll find this same 
dependable quality and flavor in all the Fruits and 
Vegetables that bear the famous Det Monte label. 
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style corn this wonderful way! 


made with rich, hearty Del Monte Corn! 


CORN-SPOON 


3 eggs, separated 
1% cups milk, scalded 
% cup corn meal 
% teaspoon salt 


2 tablespoons butter or margarine 

1 can (15 oz.) DEL MONTE Brand 
Golden Cream Style Corn 

% teaspoon baking powder 


Grease 2-quart baking dish. Beat egg whites (at room tem 
perature) till stiff but not dry; beat yolks till thick and lemon 
colored. Stir corn meal, salt, into scalded milk, beating hard 
Cook a few seconds over low heat, stirring till consistency of 
thick mush. Blend in butter and corn, then baking powder. 
Fold in yolks, then whites. Pour into baking dish. Bake in 
moderately hot oven (375°F.) about 35 minutes or till puffy, 
golden-brown (knife inserted in center comes out clean) 
Delicious with butter or gravy — ham or chicken. Serves 5-6. 


Del Monte Corn 


Cream Style * Vacuum Packed Whole Kernel 


BRAND 


QUALITY 


SOLDEN CORN 


—— 

















PUTS A SMILE ON ANY FACE - 


Pure 
a Barbados 
Fancy 
Molasses 


cnet ae Yes, even grumpy old sour-pusses break out in 
smiles of pleasure and satisfaction when they 
get a taste of the rich, but subtle, goodness 
folded in the smooth, sweet flavor of Pure 
Barbados Fancy Molasses. It's a good source 
of Calcium and Iron and a ready source of 
food energy. 


For either table use or cooking, you can't beat 
ree Pure Barbados Fancy Molasses. Buy it and try 
ad it, today! To be sure of satisfaction, however 


be sure the words, ‘Pure Barbados Fancy 


Color recipe Molasses” are on the label of the container. 


booklet on request. 
Simply write to: 
Barbados Fancy 


Molasses Co. Lid, BARBADOS FANCY MOLASSES 
Halifax, Nova Scotia COMPANY LIMITED 


Bridgetown, Barbados, B.W.!. 








Cart ioilosses 


RELY ON 


FOR HIGHEST QUALITY. ..WIDEST CHOICE! 


Party treats, quick snacks and work-a-day lunches... 






















no meal is a problem when you keep Puritan Canned 


Meats and Meat Spreads on hand. 


QUALITY IN 41 VARIETIES 


Yes, 41 varieties of Puritan Canned Meats 
and Meat Spreads — Canada’s widest selection 

and every one quality packed! Puritan 
prepares its products from the finest quality 
cuts of meats, aromatic spices and other 
ingredients. For delicious canned 
meats and _ tantalizing meat 
Puritan. 
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EVERYDAY FAMILY LIVING 


Manicotti a la Gattuso 
GATTUSO CORPORATION LIMITED 


\, Ib chopped beef 4 cup bread crumbs 

V4 Ib chopped pork 1 tsp salt 

VV, Ib chopped veal Vo tsp pepper 

legg 1 pkg Gattuso Tufoli No. 11 
1 ths Gattuso Grated Cheese 3 cups Gattuso Tomato Sauce 


V4 clove garlic, chopped 

Mix meats, egg, cheese, garlic, bread crumbs thoroughly and season. Cook 
Tufoli 10 minutes, drain and fill with mixture. Half fill greased baking pan 
with tomato sauce and fill with stuffed Tufoli. Add remainder of sauce, chill 
in refrigerator until needed, then bake in moderate oven for about 30 minutes. 
Serve hot with grated Gattuso Cheese and more sauce on the side. Serves 6. 


Savory Meat Loaf 


ST. LAWRENCE STARCH COMPANY, LIMITED 


1. Ib ground beef 1 ths Worcestershire sauce 
V4 cup rolled oats 1 slightly beaten egg 

1 cup finely chopped onion 1 ths Durham Corn Starch 
V4 cup tomato juice 1 ths St. Lawrence Corn Oil 
2 ths ketchup 1 tsp salt 


ELIZABETH 
THOMPSON 


Turn ground beef into a mixing bowl and break up with a 
H fork. Add and mix in rolled oats, chopped onion, tomato 
ome 
juice, ketchup and Worcestershire sauce. Combine slightly 
Economist 
beaten egg. Durham Corn Starch, St. Lawrence Corn Oil 
and salt; stir into meat mixture. Turn into a 442 x 8%-inch loaf pan which 
has been slightly brushed with St. Lawrence Corn Oil. Pack down firmly. Keep 
chilled in refrigerator until later then bake in a moderate oven (350 degrees 


F.) for about | hour 


Baked Salmon Sticks 


CANADIAN FISHING CO., LIMITED 


1 (Y%-Ib) can Gold Seal Salmon V4 tsp pepper 
1 egg, beaten Vy cup fine bread crumbs 
2 ths evaporated milk V4 cup salad oil 


V2 tsp salt 


Flake drained salmon and add egg, milk and seasoning. Shape mixture into 
8 rolls about 4 inches long and roll in bread crumbs. Place in greased shallow 
baking dish and refrigerate until serving time, then pour salad oil over fish 
sticks, and bake in hot oven, 400 degrees F. for 25 minutes. Garnish with lemon 


wedges. A delicious dinner for 4 


Dixie Shortcake 
GERBER BABY FOODS LIMITED 


Corn bread or corn muffins 2 cans Gerber Junior Egg Yolks and 
Peanut butter Ham 

2 cans Gerber Junior Macaroni, 

Tomato, Beef and Bacon 


Make corn bread or muffins with a packaged mix ahead of time. then for a 
quick brunch or lunch split and spread with peanut butter. Combine and blend 
ist two ingredients, heat to serving temperature, stirring. Spoon over corn 
i 


bread sandwiches. Makes 4 generous servings 


Brown Tea Gravy 


FEA COUNCIL OF CANADA 
Pour off 4 tablespoons of fat and dripping from the roasting pan, into a sauce 
pan, add 4 tablespoons of flour and stir until well blended. Remove from the 


heat and mix In 2 cups strong tea (hot or cold, as you wish). Stir over direct 
heat until the gravy boils. Season with salt and pepper. Here's the secret to a 
rich brown gravy it never fails and there is no need to add gravy coloring 
If meat drippings are not available, you can make good gravy without them 


+ 


by using 4 tablespoons of butter and season with 2 tablespoons of dehydrated 


onion soup. Add the tea and thicken with flour 
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EVERYDAY FAMILY 
LIVING 


Sunday Night Supper 
THE CREAMETTE CO 
OF CANADA, LIMITED 


1 (7-0z) pkg Creamette Spaghetti 
6 slices diced bacon 

1 large chopped onion 

1 chopped green pepper 

1 (10-0z) can condensed tomato 
soup 

1 (10-0z) can mushrooms (drained) 
1 (15-0z) can cream-style corn 

2 cups grated Canadian Cheddar 
cheese 

Salt and pepper 


Cook spaghetti as directed on pack 


age. Drain. Fry bacon, onion and 
green pepper slowly until bacon 1s 
done. Add soup, mushrooms, corn 
and one cup of grated cheese. Season 
with salt and pepper to taste. Mix well 
with the cooked spaghetti. Turn into 
greased casserole, sprinkle with re 
maining cheese. Refrigerate until one 
hour before supper. Bake at 350 
degrees F. for | hour. Garnish with 


slices of cooked bacon. Serves 6 


Sun-Maid Oven Dinner 


SUN-MAID RAISIN GROWERS 
OF CALIFORNIA 


6 medium-sized sweet potatoes 
Salt 

Pepper 

2 ths grated orange rind 

V4 cup brown sugar (packed) 

VV. cup Sun-Maid Seediless Raisins 
6 thin pork chops OR 

1 Ib link pork sausages 

V2 cup water 


Cook sweet potatoes in boiling salted 
water until barely tender. Drain and 
when cool peel and cut into thick 


n casserole 


slices. Arrange in layers 
sprinkling each layer with salt, pep 
per, orange rind, sugar and raisins 
Brown meat in skillet and drain off 
fat. Add water and simmer 5 minutes 
Place meat over potatoes and pour on 
liquid. Cover and refrigerate until 
needed then bake in moderate oven 
(350 degrees F.) 45 minutes to | hour 


Makes 6 servings 


Creamy Bake 
CREAM OF WHEAT 
(CANADA), LTD 


Cook Cream of Wheat according to 
package directions. Pour into greased 
baking dish. Chill until needed, then 
cover with a rich cheese sauce, cream 
ed tuna, or cream sauce made from 
canned soup (mushroom, chicken, to 
mato, etc.). Bake uncovered 20 min 


utes at 350 degrees I 
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“Hey, Mom! We’re going to need more Biscuits!” 
y going 


BISCUITS ARE ALWAYS A FAVOURITE with small fry. Any kind gets a 
good reception! A handful of biscuits and a glass of milk make an 
excellent after-s« hool snac k, restoring n -eded pep to young bodies 


Biscuits or cookies are available in great variety from your baker 


And they're always fresh ee thanks to 


Y 
the spec ial protection of sparkling ? 0 an ? 
“Cellophane”’ cellulose film. ee 
i RA E MARK 
Cellulose Film 
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CANADA 


Better Things for Better Living 


thr ugh Chemistry 


CANADA LIMITED— Montrea 
APPEARS IN SUPPORT OF YO BAKER OR YOUR FAVOURITE FOOD 
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EVERYDAY FAMILY LIVING 


Easy Creme Brilée 

STANDARD BRANDS LIMITED 
2 cups cold milk 2/, cup lightly packed brown sugar 
1 pkg Royal Instant Pudding, vanilla 


flavor 
Measu! ilk into a bowl. Add contents of Royal Instant Pudding package. Beat 
if g deate nt V xed, about | minute. Pour into a glass pie plate 
hallow bakir lish. Chi ntil close to serving time. Sprinkle brown 
top of d ert t ompletely cover it. Broil until sugar melts. Serve 
' Fo ¢ \ 


Little Cheesecakes 
E. D. SMITH & SONS, LIMITED 


1 Ib cottage cheese V2 tsp salt 
Grated rind of 1 lemon 


3-¢ tbs flour 


2 eggs, well beaten 
E. D. Smith Pure Cherry Jam 


Combine first 5 in dier thoroughly. Chill until ready to cook then drop 
from teaspoon onto a greased hot griddle and fry until golden brown on bot 

le While till hot, sprinkle cakes with powdered sugar. Serve with I D 
Smith Pure Cherry Jam or the E. D. Smith Pure Seedless Black or Red Rasp 


Fried Cream of Wheat 


CREAM OF WHEAT (CANADA), LTD 





Chatelaine e Octobe, 1959 


Salmon Mousse 
H. J. HEINZ COMPANY OF CANADA, LIMITED 


1 pkg lemon-flavored gelatine 1 cup cooked, flaked salmon 
1 cup diced celery 


2 ths chopped pimento 


1 cup hot water 
VV, cup Heinz Vinegar 
1 tsp salt Yq cup heavy cream, whipped , . 


V4 cup mayonnaise or salad dressing 


Dissolve gelatine in hot water, add vinegar and salt; chill. When slightly thick- 
ened, whip until light and fluffy; add mayonnaise. Fold in remaining ingredients 
Pour into individual molds or 1l-quart ring mold; chill until set. Unmold on 
eaf lettuce or bed of endive. Makes 4 to 6 servings. For a sauce, add grated 

cumber to commercial sour cream. You can grate the cucumber ahead of 


ne. but do not combine with cream until ready to serve 


Salmon Supper Chinese Style 
BRITISH COLUMBIA PACKERS, LIMITED 
2 (2-lb) cans Clover 1 cup d ced celery 


Leaf Salmon 2 cups sliced Chinese lettuce (or 


3 ths salad oil cabbage ) 
2 chopped medium-sized 1 ths flour 
onions 1 tsp monosodium glutamate 


YORIS NOBLE 


Yq Ib sliced mushrooms 2 ths chopped green onion 


Home 


1 chopped small green 2 cups long-grain rice 


Economist pepper 
Turn the salmon and its liquid into a large bowl. Break fish into large pieces 
ind mash bones. Heat oil in large frying pan. Add onions, mushrooms, green 
pepper, celery and lettuce. Fry lightly, season to taste with salt and pepper, 
ginger, if desired, and soy sauce. Cover and cook over low heat until vegetables 
are tender but not soft (§ to 10 minutes). Push vegetables aside. Blend flour 
into gravy, sprinkle with monosodium glutamate and green onion. Mix in salm 
on and place over low heat until salmon is heated through, or make ahead of 
time and set in the refrigerator. Reheat to serving temperature 

Arrange a bed of cooked rice on hot platter. Top with salmon mixture. 


Makes 6 servings 





Cook Cream of Wheat according to package directions, but se a few tal 
spoons le water so that tl wked cereal somewhat thicker. Pour into 
hallow pan and ct SI ind in butter or bacon fat until golden brow: 
For extra crisp c! t oal th dry Cream of Wheat, beaten ege and wate 

ore dry Cream of Whe Serve fried slices of Cream of Wheat with molasse 

p. or honey 
oy 
. 
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better cake with ~ 


BAKERS 


Registered Trade Mark Brand 
UNSWEETENED CHOCOLATE + DOT CHOCOLATE 


Pr 












County Fair 
Ist Prize Chocolate Cake 


2 cups sifted Swans Down 1%4 cups sugar 





3 eggs 
easpoons lum 
2 teas; Calumet 3 squares Baker's 
Unsweetened Choco- 
da late, melted 
* Milk (see below for 


amount) 


1 teaspoon vanilla 

















Crea horte ng 1ci¢ ar 
l light and fluff Add « one 
l after h; then a lted 
Add fi lternately wit! ilk; 
n until smoot Add vanilla 
-inch laver p in rderate 
t 50 m t Frost with your 
nh pt r rine r USE 
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EVERYDAY FAMILY 
LIVING 


Molded Peach Dessert 
LIBBY, MCNEILL -& LIBBY 
OF CANADA, LIMITED 


1 envelope unflavored gelatine 

V4 cup lemon juice 

1 cups Libby’s Peach Nectar 

Vy cup sugar 

V4 tsp salt 

2 egg whites 

Vq cup chopped pecans 

Soften gelatine in lemon juice. Heat 
peach nectar to a full boil. Add gela- 
tine, sugar and salt. Stir until dissolv 
ed. Chill until mixture is the consis- 
tency of unbeaten egg white. Beat egg 
whites until stiff. Add gelatine mixture 


and beat vigorously with rotary beater 


until well blended. Fold in pecans 
Pour into a 1l-quart mold or 6 indi- 
vidual molds. Chill until firm. Unmold 
and serve with custard sauce. Six serv 


ings 


Pineapple Icebox Dessert 
GENERAL FOODS KITCHENS 
1 pkg Lemon Jell-O 
1 cup hot water 
Pineapple juice and water to make 
1 cup 
15 vanilla wafers (whole) 
2%, cups crushed vanilla wafers 
1 cups drained, canned crushed 
pineapple 
2 cups whipping cream 
6 egg whites 
Vq cup icing sugar 
Dissolve Jell-O in hot water. Add 
pineapple juice and water. Chill until 
slightly thickened. Meanwhile line 
sides of a greased 9-inch spring-form 
pan with the whole vanilla wafers and 
cover bottom of pan with 244 cups of 
the crushed wafers. Then spoon drain- 
ed pineapple over crumbs 
Beat slightly thickened Jell-O with 
egg beater until foamy. Whip cream 
ind fold into Jell-O. Beat egg whites 
until stiff but not dry; add icing sugar, 
2 tablespoons at a time and continue 
beating until mixture stands in peaks 
Fold into Jell-O mixture. Pour over 


crushed pineapple in pan. Sprinkle 


with remaining 2 cup of crushed 
vanilla wafers. Chill 8 hours, or over 
night. Just before serving, decorate 


with small mounds of additional whip 
ped cream and bits of pineapple 


Makes 8 to 12 servings 


Jellied Cider 
rHE COX GELATINI 
COMPANY, LTD. 
1 ths Cox's Gelatine 
Va cup cold water 
Yq cup boiling water 
1/4 cups sweet cider 


Sugar 

Salt 

Soften gelatine in cold water and dis- 
solve in boiling water. Add cider and 
sugar and salt to taste. Turn into wet 


mold and chill. 





Leaves are meant to play in... ask any 
youngster! In fact, everything’s fun for healthy 
children —and wholesome foods like Velveeta 
Cheese help keep them healthy! Good for 
grown-ups too. Mild and delicious, Velveeta 
is packed with nutrition for the whole family 

.. Vital milk nourishment and extra milk 


values as well... 


———— 


fo.) Enjoy Kraft Music Hall with Perry Como 
Yo —favorite Wednesday night TV show! 
a SAN 








ize? Available in '2 pound, 
pasté 1 pound and economical 
2 pound packages. 


for good milk protein 


91 











The “meat” of a fresh orange 

is the main source of many of its 
nutrition values, including the 
important Bio-flavonoids and 
Protopectins. These values 

are largely strained out of 

frozen orange juice. 


a 


ss 





So always eat whole fresh oranges 
and drink whole fresh orange juice. 








. . 
Caution: When you squeeze fresh orange jutce, don’t (except for baby) 


strain out the delicious solids that contain the valuable Bio-flavonoids. 


S kist 
un is FRESH ORANGES & LEMONS 


Mart Registered 





The Sunkist Trade Mark stamped on the skin of the fruit is your 








guarantee of the finest from California-Arizona. Accept nothing less. 
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tVERYDAY FAMILY LIVING 


Oatmeal Refrigerator Rolls 
QUAKER OATS COMPANY OF CANADA, LIMITED 


2 cokes compressed or 2 pkgs dry 2 tsp salt 

yeast 5-51/, cups sifted enriched flour 
‘. cup lukewarm water 2 eggs, beaten 

1’, cups scalded milk 1. cups Quaker Oats (quick or 
‘, cup shortening old-fashioned, uncooked) 


', cup brown sugar 
Soften veast in lukewarm water (use warm water for dry yeast). Pour scalded 
k over shortening. sugar and salt. Stir occasionally until shortening melts 
Coo! to lukewarm. Stir in | cup of flour and the eggs. Add softened yeast and 
oats. Stir in enough additional flour to make a soft dough. Turn out on lightly 
floured board or canvas and knead until satiny, about 10 minutes. Round dough 
nto ball. Place in greased bow! and brush lightly with melted shortening. Cover 
and let rise in a warm place until double in bulk, about | hour. Punch down 
Brush with melted shortening. Cover with waxed paper and a damp cloth 
Refrigerate overnight or for as long as 3 or 4 days. Remove dough from refrig 
erator and punch down. Shape into rolls. Let rise until double in size. Bake in 


hot oven, 400 degrees F. for 15 to 20 minutes. Makes 4 to 5 dozen rolls 


Gourmet Baked Apples 


DOMINION SEVEN-UP CO. LTD. 


4 large baking apples 2 ths orange marmalade 
2 ths melted butter Vg tsp salt 
2 ths slivered almonds 1 (7-oz) bottle 7-Up 
Core apples and peel skin from tops. Place in a greased 
JEANNE shallow baking pan. Mix butter, almonds, marmalade and 
TARASUK salt and spoon into centres of apples. Pour 7-Up over apples 
Home Service and bake at 350 degrees F. for 45 to 60 minutes, basting 


sauce over apples from time to time. Cool and refrigerate. Serve chilled or 


cover and reheat for serving. Makes 4 servings 


Stokely’s Finest Ginger Pumpkin Pie 
STOKELY-VAN CAMP OF CANADA, LTD. 


1 cup brown sugar 1. cups Stokely'’s Pumpkin 

V2 tsp salt 1 cup 10-percent cream, scalded 

1 tsp cinnamon 2 ths finely chopped candied ginger 
VV tsp mace 9-in. unbaked pie shell 


2 eggs, slightiy beaten 


Mi». together thoroughly brown sugar, salt, cinnamon and mace. Stir in eggs 
Add pumpkin taking care that mixture is well blended. Stir in cream. Pour 
into 9-inch pie shell and bake in very hot oven, 450 degrees F., for 20 minutes, 
then reduce heat to moderately slow, 350 degrees F., and continue baking 25 
minutes longer, or until firm and crust is well browned. Pumpkin filling may be 
made ahead of time. Entire pie can be wrapped and frozen to be freshly baked 
weeks later. Bake frozen pie at 400 degrees F. for 50 to 60 minutes 


Fruit Cocktail Frozen Dessert 
LIBBY. MCNEILL & LIBBY OF CANADA, LIMITED 


1 (28-0z) can Libby’s Fruit Cocktail Vq tsp salt 
16 marshmallows 1 tsp lemon juice 
1 (4-0z) pkg cream cheese V2 cup chopped nuts 


Drain fruit cocktail. Place marshmallows with % cup syrup drained from fruit 
cocktail in the top of a double boiler. Heat over simmering water until marsh 
mallows are melted. Cool. Blend cream cheese with salt and lemon juice and 


add to cooled marshmallow mixture. a little at time, blending thoroughly 


with rotary beater. Fold in drained fruit cocktail and chopped nuts. Pour into 
a refrigerator freezing tray which has been lined with waxed paper. Freeze 
until firm with refrigerator set at coldest setting (approximately 4 hours). Turn 
out on platter, remove paper, and cut into thick slices. Garnish with fresh mint 


if desired. Eight servings. This can also be served chilled instead of frozen 
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= ™ a ry ’ 
w es, bake for breakfast ! 
EVERYDAY FAMILY it's so quick and easy the Mix’n’ Bake way 
LIVING 


Apple Chiffon Pudding 
B. C. TREE FRUITS LTD. 


4 apples 

2 ths water 

2 ths lemon juice 

V4 cup butter 

V_q cup granulated sugar 

2 eggs, separated 

V2 teaspoon grated lemon rind 


Place sliced apples, water and lemon 
juice in pan. Cover and cook until 
mushy. Force through sieve into top 
of double boiler. Add butter, 1/3 cup 
sugar and egg yolks and mix well 
Cook over hot water until thickened 
Make meringue of egg whites and re- 
maining sugar, fold into warm apple 
mixture, add lemon rind. Spoon into 
sherbets or dessert dishes, sprinkle 


with nutmeg; chill 





Dried Fruits 


¢€ ooked in | Ce test ke can enjoy the kind of hearty homebaking for FIVE ROSES MIX 'N’ SAKE 
breakfast that made old-time breakfast appetites what Rey ve « Flo ne ov 
TEA COUNCIL OF CANADA they were. With the Five Roses Mix 'n' Bake method, it's 1 po gn spies pe pee cgay 
Cold tea, nermel strength almost as quick as perking coffee. 
i te eeted cian First, whenever you have time, prepare your supply of 
/a ried aprico Mix 'n’ Bake, and keep it handy for use throughout the Sift together flour, baking powder and salt. Cut or rub in 
Vq Ib dried prunes week. Then, when you want to bake, it’s just a matter of shortening until thoroughly mixed. Lift mix lightly into 
Fresh lemon peel, about 2-in. strip moments to take out the amount you need, add whatever container without packing. Close tightly and store on 
Yq cup brown sugar extra ingredients your recipe calls for, and pop into your pantry shelf. DO NOT REFRIGERATE. Use as required to 
oven, and onto your table make recipes below 


Cinnamon stick, 1 in. long 


Wash prunes and apricots in cold 
water. Place in a bowl and covet 
completely with cold strained tea 
Leave overnight. Turn into a pan, add 
the rest of the ingredients. Cover pan 
with aluminum foil and fit lid on tight 
ly to retain all flavors. Cook until 


plump and tender, about 20 to 30 



















minutes 
Here are 3 delicious recipes, perfect for brightening breakfast appetites, or to enjoy anytime. Try them! 
CHANGING YOUR , . 
ADDRESS? {| SURPRISE MUFFINS SG) APPLE FLAPJACKS 2Q SUNDAY COFFEE CAKE 
; : Blend: 2 cups Five Roses a 1% cups Five Roses ~ 2 cups 
Be sure to notify us at least six Mix 'n’ Bake Mix 'n’ Bake Five Roses Mix 'n’ Bake 
2 tablespoons sugar 2 teaspoon cinnamon 2 tablespoons sugar 
weeks in advance otherwise legg %cup milk 1 cup milk legg % cup milk 
you will likely miss copies. Give Beat vigorously 30 seconds | tablespoon sugar Blend dry mix with sugar 
: Place a small portion of batter 1 cup (or more) Add milk and egg and beat 
us both old and new addresses in each of 12 well-greased Pa. hopped raw apple to blend. Spread batter onto 
attach one of your present muffin cups. Drop about a i €ge greased 8” layer or square pan 
teaspoonful of jam or jelly Mix dry ingredients. Stir in Sprinkle with the following 
address labels if convenient. At into batter. Cover with chopped apples. Combine milk mixture: % Cup brown sugar; 
the same time, notify your local remaining and egg. Add to mix and beat 2 tablespoons Mix; 
batter until cups to blend. Pour batter onto 2 teaspoons cinnamon; 
postmaster by filling out a post are % full heated griddle. Turn flapjacks 2 tablespoons melted butter 
office change-of-address card Bake at 400° F. when bubbles appear. 2 cup chopped nuts. Bake 
for 15 minutes. Makes about 10 flapjacks. at 400° F. 25 to 30 minutes 
If desired, spread with jelly, 
WRITE TO q FIVE and make roll-ups as shown. 
R ( 
2 SES 
Manager, Subscription Dept = RO 
TAMIN 
=~ vi 
CHATELAINI A partner in excellence eS FLOUR 
ive R lour i 
481 University Ave., Toronto 2 Sa eA OM THe Al, PURPOSE FLOD CANADA'S MOST RESPECTED NAME IN BAKING 
Goed Cooking.” For a 





Lake Of The Woods Milling 
Company Limited, 
Winnipeg, Toronto 
or Montreal 


Canada copy send 50¢ to: The | SED» @ 
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Brandy Baskets 


BLUE RIBBON, LIMITED 





¥%, cup granulated sugar 3/, cup butter 

Vy cup water 11/, cups sifted all-purpose flour 

Vo cup molasses 11. tsp Blue Ribbon Baking Powder 

i 1 tsp Blue Ribbon Brandy Flavoring 1, tsp Blue Ribbon Cinnamon 
Preheat oven to 325 degrees F. Mix sugar, water, molasses and Blue Ribbon 
Flavoring in a saucepan. Bring to a boil. Remove from stove, add the butter 
and stir until melted. Measure the sifted flour, Blue Ribbon Baking Powder 
ind Blue Ribbon Cinnamon, sift together into a bowl. Add the molasses-butter 
mixture and blend well. Drop by tablespoons on an ungreased cookie sheet 3 


inches apart. Bake 13 to 15 minutes until they bubble and are lightly browned 
Cool 2 minutes, loosen edges and remove from baking sheet. Mold immediately 
over a custard cup. Do not bake more than 6 on a sheet at a time. If they 
become brittle before molding, return to oven for a few minutes to soften. 


Make these ahead of time and to serve fill with ice cream and fresh fruit. 


Holiday Banana Bread 
CANADIAN BANANA COMPANY LIMITED 





13, cups sifted 2 slightly beaten eggs 
all-purpose flour 1 cup mashed 
2%, tsp double-action bananas* (3-4) 
On. baking powder 1 cup mixed candied 
Yq tsp salt fruits and peels 
DEBORAH V2 cup chopped nuts V4 cup raisins 
HALI Y, cup shortening *Use fully ripe bananas, yellow 
Home 2/5 cup sugar peel flecked with brown 


Economist 
Sift together flour, baking powder, salt, then add nuts; blend. 


Place shortening in mixing bowl and beat until creamy and glossy, 300 strokes 


by hand or 2 minutes at medium speed on electric mixer. Gradually add sugar 
to shortening, beating until light and fluffy after each addition. Add eggs and 


beat until thick and pale-lemon color 

Add flour mixture and bananas alternately, blending thoroughly after each 
addition. Fold in fruits, peels, raisins 

Grease bottom only (not sides) of a loaf pan (approximately 442 x 8% 
x 3 inches). Turn batter into pan. Bake in a moderate oven (350 degrees F.) 


60 to 70 minutes or until done 


a: 


Let bread partially cool in pan (20 to 30 minutes) before turning out onto 


rack. Cool thoroughly before wrapping for storage. Makes | loaf 


French Wafers 
CANADA PACKERS, LIMITED 


ee 





1. cups sifted all-purpose flour 1 ths lemon juice 
Vp tsp salt 3 to 5 ths cold water 
VY. cup Domestic Shortening Granulated sugar 
Mix flour and salt together. With pastry blender or two knives, cut in the Do 
mestic until the consistency is that of coarse corn meal. Gradually add the 
liquids, stirring with a fork, until mixture holds together. Shape into a ball and 
roll very thin on lightly floured surface. Cut with round cookie cutter. Reroll 
each little circle of pastry to form an oval about 4 inches long. Place on un 
greased cookie sheet. Prick all over with a fork and sprinkle with sugar. Bake 
in a moderately hot over 7S degrees F. for 7 to 8 minutes or until lightly 
browned. Put two wafe together with Whipped Cream Filling or a butter 
icing that has been tinted with food coloring. Makes 2 dozen filled wafers. 
WHIPPED CREAM FILLING 

VV, ths unflavored gelatine Yq tsp salt 
V4 cup cold water 2 ths icing sugar 
1 cup whipping cream 2 tsp lemon juice 
Soften gelatine in cold water and dissolve over boiling water. Blend in cream. 
Chill until slightly thickene Whip with rotary beater and add salt. icing sugar, 
lemon juice, and blend 

Make wafers the day before and store in uncovered container. Filling keeps 


well in refrigerator 
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Coffee Shortbread Fingers 
MAPLE LEAF MILLING CO., LIMITED 


Preheat oven to 300 degrees F. 


1 cup soft butter or margarine 21/. cups sifted Monarch Cake and 
2/, cup firmly packed brown sugar Pastry Flour 
1 tsp instant coffee 1 slightly beaten egg white 


1 cup finely chopped nuts 


Cream butter and sugar together. Blend in the coffee, add the flour gradually 
and mix thoroughly. Chill dough. Roll out to %-inch thickness and cut into 
¥% x 2-inch fingers. Dip shortbread fingers in slightly beaten egg white then 
roll in finely chopped nuts. Place on ungreased baking sheets. Bake in preheated 
oven 20 to 25 minutes. These delicious finger cookies will keep fresh for days 
when stored in a covered tin, with waxed paper between each layer of cookies. 
Makes about 4 dozen. 


Almond Cardamom Coffeecake 
ROBIN HOOD FLOUR MILLS, LIMITED 


1 pkg active dry yeast 1 ths sugar 

Yq cup warm (not hot) water V4 tsp ground cardamom 

V4 cup butter, melted 1 tsp grated orange peel 

V2 cup firmly packed brown sugar (grated through color only) 

2 cups Robin Hood Easy-Bisk cup blanched almond halves 
1 egg, beaten (toasted in moderate oven) 


Dissolve yeast in water according to package directions. Set aside for 10 
minutes. Meanwhile, pour melted butter into 8-inch square pan and sprinkle 
brown sugar on top. Set aside. Stir yeast and add Easy-Bisk, egg, sugar, carda- 
mom and orange peel. Beat vigorously until well blended. Cover and let stand 
in warm place while blanching almonds and toasting them in a moderate oven 
for about 8 minutes. Place almonds on top of butter and brown-sugar mixture 
in pan. Stir dough and place in prepared pan. Cover closely with foil or 
transparent wrap and refrigerate until baking time. It should have at least 4 
hours in the refrigerator before baking and can be made a day ahead. Bake 
in moderate oven, 350 degrees F., 35 to 40 minutes. Invert pan on cooling 
rack and let stand a few seconds before removing pan. 


Apricot Bread 
MAPLE LEAF MILLING CO., LIMITED 


Preheat oven to 350 degrees F. 


3/4, cup dried apricots ¥%, cup sugar 

Juice of 1 orange 1 tsp baking powder 
Boiling water V3 tsp baking soda 

1 orange, pulp and rind V3 tsp salt j 
V3 cup raisins 1 egg, beaten 

13, cups sifted Purity All-purpose 2 ths melted butter 
Flour 


Soak apricots in warm water for half hour. Drain thoroughly. Add boiling 
water to the orange juice to make 2/3 cup. Combine drained apricots, pulp 
and rind of orange, and raisins. Grind or chop fine. Sift dry ingredients to- 
gether, add ground fruit, then make a well in the centre and add egg, butter 
and cooled orange-juice mixture. Blend until well combined. Pour batter into 
a greased 842x4'%-inch loaf pan. Let stand for 20 minutes. Bake in preheated 
oven for 50 to 60 minutes. Remove from pan. Cool completely. Wrap securely 


and store for 24 hours before serving 


Banana Nut Bread 


RALSTON PURINA CO. OF CANADA LTD. 


1 egg, well beaten 1 cups sifted flour 
1 cups mashed bananas (2-3 V2 cup sugar 
bananas) 2'/2 tsp baking powder 
1 cup bite-sized shredded-wheat V2 tsp soda 

biscuits V2 tsp salt 

V4 cup melted butter or margarine V2 cup broken nuts 


Preheat oven to 350 degrees’ F Combine egg, bananas, bite-sized shredded- 
wheat biscuits and butter. Mix thoreghly. Sift together flour, sugar, baking 
powder, soda and salt. Add nuts and mix well. Combine all ingredients Mix 
only enough to dampen flour. Turn into a well-greased bread pan, 842 x 44 
x 3 inches. Bake for 50 minutes or until light brown. Cool and wrap in foil 
or pliofilm. Slice the next day. 
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BIRTHDAY 
PARTY BUFFET 
menu 
Aylmer Sunshine Tomato Juice 
Baked Chicken Supreme 
Green Beans Amadine « Aylmer Small Whole Potatoes 
—— Aylmer Stuffed Queen Olives « Aylmer Sweet Pickles 
Aylmer Cranberry Sauce 
Hot Biscuits—Butter 
Party Meringues 
Birthday Cake 
Coffee 
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There'll be many happy returns to the table for 





} second helpings when you serve this beautiful Aylmer Birthday Party buffet! 

And you'll be surprised at how easy it is to prepare this gay, 

colourful dinner. Just follow the original Aylmer Menu and recipes below 
and have the Happiest Birthday Party of your life! 


SOME RECIPE TIPS 





Baked Chicken Supreme 
. oven b ike chicken 
pieces until tender. To 
make the sauce, allow 1 tin 
Aylmer Mushroom Soup 
for 3-4 servings; add 14 cup 
milk, 2 th. sliced green pep- 
per, 2 th. grated Parmesan 
cheese. Heat thoroughly 
and pour over hot chicken 
pieces in serving dish. 


» 4) 
~ 


Party Meringues indi- 
vidual meringues filled with 
instant vanilla pudding— 
topped with well drained 
Aylmer pear, peach or 
apricot halves, or cherries. 
Green Beans Amadine 
...Slivered almonds, butter 
and lemon juice added to 
hot, drained Aylmer Green 


Beans. 


AYLMER FOODS 


Here’s Your 
Shopping List! 


Aylmer Sunshine Tomato Juice 

Lemons 

Roaster or fryer chicken, cut in pieces 

Aylmer Cream of Mushroom Soup 

Milk 

Green Pepper 

Parmesan cheese 

Aylmer Green Beans 

Almonds 

Aylmer Small Whole Potatoes 

Aylmer Stuffed Queen Olives 

Aylmer Sweet Pickles 

Aylmer Cranberry Sauce 

Tea biscuits 

Butter 

Meringues 

Aylmer fruit for meringues (choice of 
Bartlett pears, peaches, apricots 
and cherries’ 

Instant vanilla pudding 

Birthday cake 

Coffee 


“I love that 
Aylmer flavour !” 
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Southern Chile Con Carne 
BLUE RIBBON, LIMITED 


3 ths shortening V2 tsp Blue Ribbon Cinnamon 
Vg tsp Blue Ribbon Nutmeg 
1 Ib ground beef V2 tsp Blue Ribbon Cloves 


2 ths Blue Ribbon Instant Minced 2 tsp salt 


1 clove garlic 


Onion 1 tsp granulated sugar 
1 (20-0z) can tomatoes V4 cup cold water 

1 (6-oz) can tomato paste 2 (15-o0z) cans kidney beans with 
3 tsp Blue Ribbon Chili Powder pork 


1 tsp Blue Ribbon Mustard 


Fry garlic in hot shortening until lightly browned. Remove garlic. Brown meat 
stirring occasionally. Add Instant Minced Onion, tomatoes and tomato paste to 


meat mixture. Combine Blue Ribbon Chili Powder, Mustard, spices, salt and 


sugar. Blend in cold water. Stir into meat-tomato mixture. Cover closely and 
simmer for | hour, stirring occasionally. Add kidney beans and simmer 15 
minutes longer. The flavor improves with long, slow cooking. Refrigerate until 


serving time, then reheat. Six serving 


Pineapple Petal Ring 
DOLE HAWAIIAN PINEAPPLE CO. 


5 Dole Pineapple Slices 2 ths vegetable oil 
10 biscuits (1 pkg refrigerator V4 cup sugar, mixed with 


biscuits or your favorite recipe) V_ tsp cinnamon 





Grease ring mold. Gently bend pineapple slices to fit into 


PATRICIA bottom, spacing evenly. Then dip and turn each biscuit, first 
COLLIER in oil, then in cinnamon-sugar mixture. Now stand one bis 
Consumer cuit on edge in each of the 5 pineapple slices. Lay remaining 
SEPVICE 5 biscuits flat in the spaces between. Place in refrigerator 
until ready to use, then bake 15 minutes at 425 degrees F.. invert on serving 
dish, leaving for 5 minutes before lifting off ring mold. Makes 5 generous 
servings 


Sausage Roll-Ups 
r.C.F. OF CANADA LIMITED 


12 sausages 1 medium onion, grated 
12 bread slices 1 tsp Worcestershire sauce 
Mixed dry mustard Pinch thyme 


1 can of tomato soup 


Brown sausages. Trim ct from white bread slices and spread with mustard 
paste. Place fried sausage on bread slice. roll and secure with toothpick. Ar 
range On greased cooki heet. Brus vith butter. Cover and chill until jus 
before serving, then bake in over ni bread is golden brown, 400 degrees | 
for 10 minutes. To prep re dd yrated onion, Worcestershire sauce 


to undiluted tomato soup. Heat and pour over hot Sausage Roll-Ups 


Melting Moments 
GENERAL FOODS KITCHENS 


VY, cup cornstarch 1 cup butter, softened 


¥, cup sifted icing sugar 13 cups (3'/2-0oz can) Baker's 


1 cup sifted all-purpose flour Angel Flake Coconut 





Sift together cornstarch, ici id flour. Blend butter into the dry ingre 
dients until a soft dougl formed. Shape tnto small balls 4% to 1 inch tn 
diameter. Roll in coconut ! place on an ungreased baking sheet about to 
| inches apart. Flatten cookies with lightly floured fork. Bake in a slow 
oven (300 degrees I 20 to 25 minutes, or until golden brown. Makes 3 to 
34 dozen cookies 

Note: If dough is too soft to handle. cover and chill in refrigerator about 1 
hour. These keep for days and may be wrapped and stored in freezer. 
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Mincemeat Bars 
PET MILK CO. 


1 cup brown sugar Vp tsp soda 
V3 cup shortening VY, tsp salt 
V4 cup water 1 tsp cinnamon 
1 egg 1 tsp nutmeg 
V3 cup Pet Instant (dry form) 1 cup prepared mincemeat 
1 cup sifted all-purpose flour 3/4, cup quick-cooking oats 


1 tsp baking powder 


Mix brown sugar, shortening, water and egg together in a 3-quart bowl by 
hand or with electric beater until smooth. Sift together Pet Instant, flour, baking 
powder, soda, salt, cinnamon and nutmeg and add to creamed mixture. Add 
mincemeat and oats and stir until mixed. Pour batter into greased 11x7-inch 
glass baking dish. Bake at 325 degrees F. (350 degrees F. if metal pan is used) 
for about 40 minutes. Cut into bars when cool 

Better the day after they are made. Can be warmed and served as dessert 
topped with ice cream, or sweetened whipped cream. Suitable also to serve as 
cake bars with fruit or light dessert 


Chocolate Frango Torte 
GENERAL FOODS KITCHENS 


V2 cup butter 1 tsp vanilla 
1 cup sifted icing sugar V4 tsp peppermint extract 
2 squares (2 oz) Baker's Unsweet- 12 meringue tortes, cooled 
ened Chocolate, melted 


2 eggs 


Sweetened whipped cream 


Cream butter, add sugar and cream together until light and fluffy. Add melted 
chocolate; blend. Add eggs, one at a time, beating well after each. Blend in 
vanilla and peppermint. Spread in ungreased 8x8x2-inch pan. Chill at least 30 
minutes. Cut in squares and place one on each meringue torte. Garnish with 
sweetened whipped cream. Makes 12 servings 
TO MAKE MERINGUE TORTES. Combine 


vinegar and beat until soft peaks form. Add 2 cup sugar, 2 tablespoons at a 


2 egg whites and 2 teaspoon 


time, beating well after each addition. Continue beating until stiff peaks form. 
Gently fold in 42 cup finely chopped pecans. Drop by spoonfuls onto cookie 
sheet lined with brown paper, making 12 mounds. Flatten centres with spoon 
to form nests. Bake in slow oven (300 degrees F.) 30 to 35 minutes. Remove 
from cookie sheet while still warm. Cool before serving with chocolate-mint 
squares 


Both mixtures may be made the day before 


Apple Nut Loaf 
PET MILK CO. 


V2 cup Pet Instant (cry form) 1 tsp vanilla 
1'/. cups sifted, all-purpose flour 2 eggs 
2 tsp baking powder Va cup water 


V2 cup soft shortening 1 cup finely cut apples (unpeeled) 


1 cup sugar Vq cup coarsely cut nuts 

V4 tsp salt 

Preheat oven to 350 degrees F. (for glass pan, 325 degrees F.). Sift Pet Instant, 
flour and baking powder onto a piece of waxed paper and let stand until 
needed. In a 3-quart bowl mix soft shortening, sugar, salt and vanilla. Add eggs 


and mix until smooth. Add water, apples and nuts and mix well. Add flour 
mixture, stirring only until blended. Turn batter into well-greased loaf pan 
(9 x 5 x 3 inches, which holds about 7 cups). Bake near centre of oven 50 to 
60 minutes. Cool for 10 minutes. Take bread from pan and cool thoroughly 
Wrap in aluminum foil or put in tightly covered tin box and store in a cool 
ft 


place [his loaf is better when baked at least one day before it is served 


Devilled Ham and Swiss Cheese Snacks 
PURITAN SALES LTD 


2 (3'%4-0z) cans Puritan Devilled Ham 6 hamburger buns 
2 ths chopped stuffed Gattuso Olives 6 slices Swiss cheese 


Mayonnaise to moisten Sweet pickles 


Combine devilled ham, chopped olives and mayonnaise. Mix into a smooth 
spread. Split and butter buns and spoon generous layer of ham mixture on 
bottom half of each bun. Place slice of Swiss cheese on top half. Serve both 
halves “open-face” on plates garnished with sweet pickles and crisp radishes. 


Mixture may be made ahead and refrigerated. Six servings. 
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| New! Hirst tea 
specially blended 
for people 
who add milk! 





New Leaf! fl 


This is the tea that blends with milk as no tea has before. A new Lipton blend 
of Orange Pekoe Leaf Tips, it gives you a new richness of flavour; a new depth 
of colour; a new taste of strength. And the way milk brings out the best of this 
blend is the biggest news in tea. 


New Litt! 














It’s a lift that isn’t lessened when you add milk . . . a wonderfully stimulating 
lift that always leaves you relaxed, always! Start enjoying it today. Lipton Orange 
Pekoe ... first tea specially blended for people who add milk! 


New richness, strength, and colour 
that milk accents to perfection! 
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Chipits Coffeecake : 








3 
VAN KIRK CHOCOLATE CORPORATION LTD. uf 
1'/p cups sifted pastry flour 3 eggs, separated 
1 tsp baking powder V4 cup milk 
V3 cup butter 1 (6-0z) pkg Chipits i 
V3 cup white sugar 3, cup brown sugar , Pi 
V/, cup brown sugar V2 cup shredded coconut 
“q { 
Set oven to 350 degrees F. Grease 12x8-inch baking dish. Measure and sift flour | 
and baking powder and set aside. Cream butter with 1/3 cup white sugar and a i 
1/3 cup brown sugar. Add egg yolks. one at a time and mix well. Add flour | 
mixture alternately with milk to batter. Spread batter in pan. Sprinkle Chipits ; 
over complete batter and cover with egg whites, beaten stiff with 44 cup brown 
sugar. Sprinkle shredded coconut over egg-white topping . 
Bake at 350 degrees F. for.30 minutes or until done. Cut in squares when 
cool and store. May be made the day before i") 
Partytime Nut Bread 
CANADIAN CANNERS, LIMITED 
2/2 cups pastry or all-purpose flour, 1 cup sour milk e 
sifted 3 ths melted butter i ; 
2/2 tsp doublo-action baking powder 1 beaten egg fae 
Yq cup sugar 1 cup Aylmer Peaches, drained and a 
V2 tsp baking soda diced ban 
Yq tsp each, cinnamon, nutmeg, salt 34, cup broken nut meats 
Sift together dry ingredients. Mix together milk, butter and egg and stir into Wat 
dry ingredients. Add the peaches, then the nuts. Pour into a buttered loaf pan ‘ . 
Department of Fisheries’ Chief, Home Economics Section, and let stand 20 minutes. Bake in a moderate oven 350 degrees F. for 75 eo 


minutes. Keeps well 


ame: wrt acy nace lenacn eet . 
‘FOR TASTY VARIETY AT MEAL TIME. Cheese Mergers 


Yq (4-0z) pkg cream cheese V2 tsp Worcestershire sauce 


CERVE EXCITING FISH DICHES OFTEN !7 —— ——— 


V2 tsp vinegar 


Mich rly oc “i. ia ' , at delicious : ,utritious foods v - 
Fish properly cooked, is one of the most delicious and nutritious foods you ean Blend cheeses, add remainder of ingredients and mix well. Cover and keep 
eat. Good quality fish offers you a wide range in form and flavour. It is rich in chilled in the refrigerator until needed. To serve, place scant tablespoon on 
protein, and also contains vitamins and minerals each golden McCormick's Club Cracker 


You can be sure of good quality fish whether you buy it fresh-caught, frozen or 


onmed ..... eabind oF the part the Department of Fisheries playsin co-operation = ft ee re Oe te i ee ne ee a ee a ee ee ae f 
. fh \ 
with a progressive industry IN 
In addition, our inspectors are constantly checking shipment = A AA) Ketchup Barbecue Sauce 
; ' 13 ee r S~rrocesseo / 
of fish .. . Inspecting packing and processing plants . of uanee Y E. D. SMITH & SONS, LIMITED 
, , ' ~ ( 
o ensure that only a top-qualiiy product goes to market! UD, }suremision 7 2 medium onions, chopped 1 bouillon cube dissolved in 1 cup 
So you can be certain of good quality when vou peli ‘CANADA liom q 4 tbs fat water 
serve exciting fish dishes often! S INSPECTED V_ clove garlic, grated 2 ths Lea & Perrins Worcestershire 
Olt is en eet ii ial mei V2 cup E. D. Smith Ketchup Sauce 
fresh or { . | Salt and pepper to taste 


zen sh produc is. 
¢ 


Cook onion in fat until golden, add rest of the ingredients. Simmer for 30 


2 DEEPA RTMENT OF FISHERIES minutes. Use as a baste for turkey broilers, chicken, short ribs, hamburgers, 


OTTAWA, CANADA etc. Makes about | pint 
HON. J. ANGUS MACLEAN, MP. MINISTER @ GEORGE R. CLARK, DEPUTY MINISTER 5 





Send for the useful new CANADIAN FISH COOK BOOK 











Edited by Margaret Mye tells y exactly how to buy, store, and prepare fish and 
shellfish for king. Over § strations. Many taste-tempting recipes that your family a r 
will enjoy. Practical. Easy to prepare. Cost is only $1.00 tee the handy coupor now! C hipits Tarts 
r---- jee ees es ees ese eee eee eee ee VAN KIRK CHOCOLATE CORPORATION LTD. 
. * The Queen’s Printer, Ottawa cro 8 1 cup brown sugar Ve cup chopped walnuts ‘ 
iy - 4 Vq cup soft butter Ve cup shredded coconut 
é Please send me a copy of the Department of Fisherie | 1 egg 1 (6-0z) pkg Chipits 
§ new CANADIAN FISH COOK BOOK, I enclose $1. i Yo tsp vanilla 12 unbaked tart shells (large size) 
i , 75 
' ie 4 Preheat oven to 375 degrees F. Beat sugar, butter, egg and vanilla together. b 
' : 1s im, Wlnek: Watbere r. 4 until well mixed; add walnuts, coconut and Chipits. Fill shells two thirds full : 
- ss 7 and bake for about 15 to 20 minutes, until golden brown. These keep well for 
5 WEEE. wees rece cecsreesvescoresesssvesesens i several days and may be topped with whipped cream or ice cream. 
| ( | NY Prov 4 
i 2 
L aa a ae aE aE Ee eS eT aE ET eT EEE SE ee eee eee eee ee all 


Nationa Fish'n Seafood Week October 19th to 25th 


OS 









Sometimes supper seems 


so far away 







2 / oyal 
: : Royal 


Try mixing a little grated orange rind with Royal Vanilla flavor. Serve over orange sections in dishes and garnish. 


In the small, wonderful world of a child, there’s only one time to enjoy 





Royal Instant Pudding. And that’s now. Royal’s so creamy-smooth and 


$ Havorful, so downright appealing, young folks just can’t resist it. And, 
because 2 cups of fresh wholesome milk go into it, mothers can't resist 
tary a aie en, te . ’ 

é serving it. Why not make some up right now ... and hide it till suppertime! sera 


The happiest meals have a Royal ending 


ROYAL INSTANT PUDDINGS 








Planned dinner or luncheon 


—<—$—$—$—$—— 





Three-Day Refrigerator Rolls 
STANDARD BRANDS LIMITED 


2 tsp granulated sugar 
2 envelopes Fleischmann’s Active 


13%, cups hot water 
3 tsp salt 
2 cup granulated sugar Dry Yeast 
2 well-beaten eggs 
81/2 cups (about) once-sifted all- 


Vs cup butter or Bive Bonnet 


Margarine 


1 


2 cup lukewarm water purpose flour 


Measure hot wate nto a DO' Sur in salt, the 2 cup sugar and butter 
or margarine. Coo Mear le kewarm water into a 
\ | nix ho S } Por Sprinkie with yeast. Let 
tand 10 minutes, ther we Si n but or margarine mixture and wel 
Dealen ¢ SU I } I of tt tlo na eal nt smooth and elastic. St 
i ficient additio 1 to make oft dough, about 442 cups more. Work 
t! dough in the bov th flo | ike a ball. Grease top. Cove 
oO ith fou i f 

Jake dougl TOK 

One third on each of Form the portion of dough to 
be baked into smooth ball on lightly floured board or canvas. Form the bal 
of dough into a 12-inch-long roll ar crosswise into l-inch lengths. Shape 
into smooth balls and place in greased muffin pans, one ball to each muffin 
cup. Grease tops. ¢ warm place, free from draft unti 
doubled in bulk. R | upon the temperature of the dough 
Bake in a ‘ F. about 15 min 


Homemade Brown *:” Serve Rolls 
ROBIN HOOD FLOUR MILLS, LIMITED 


VY cup milk 12 tsp salt 
2 tbs soft shortening 
1 egg, well bevten 


41/. cups sifted Robin Hood All 


34, cup cold water 
1 tsp sugar 


1 pkg fast-rising dry yeast 





3 ths sugar Purpose Flour 
RITA MARTIN 

Home Serv Scald milk, add cold water. (Two tablespoons dried milk 
nay be sifted with flour and 14% cups lukewarm water used 
instead of milk and water.) When milk and water are lukewarm, stir in | tea 
spoon r and sprinkle yeast on top. After 10 minutes, stir and add sugar 
hortening and egg. Pour into flour and stir until liquid disappears. By 
h ix dough in bowl to a ball. Knead on greased board until smooth (5 
nut Place in greased bowl. Cover and let rise at warm room temperature 


louble. Punch down. Divide dough in two and let rest 15 minutes. Cu 
portion into 16 pieces and form into balls. Space evenly in two well 


ised 8-inch square pans. Cover with greased, waxed paper and let rise in 


place, unti doubled 


Bake in slow oven, 275 degrees F. for 40 minutes. Remove from pans and 


cool on wire racks. When cold, wrap securely. To brown and serve, heat in he 
oven, 450 de es F. abo mint 
Not lo make foil par n whict haped buns may rise, be baked and late 
ywned, fold in halt 2 x 24-inch piece of aluminum foil. Fold each edge 
inch. Place an &8-inch square pan in centre and fold foil around corner 
Lift out pan. Foil pans need not be greased. For storing, cover closely with 


luminum foil. If securely wrapped in foil, pliofilm or waxed paper, unbrowned 


olls will keep | week on cupboard shelf, 3 weeks in refrigerator or 3 month 


Raisin Sauce 
SALADA-SHIRRIFF-HORSEY, LTD 


2\/. cups beef consomme 1 ths cooked mushrooms 


2 ths cornstarch Vq cup pineapple chunks 
V2 cup Shirriff Red Currant Jelly Vq cup raisins 


4 tsp vinegar 


Mix cornstarch in sn amount of water. Add to consommeé and cook until 
thickened. Add melted Shirriff Red Currant Jelly and remaining ingredient 
Sk 1 refrigerator an required. Serve hot with tongue, ham or beef 
No Sauce will keep to 4 days in refrigerator 
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Short Ribs Sauerbraten 
CANADIAN CANNERS, LIMITED 


2 ibs beef short ribs or round steak, 1 ths horse-radish 
1 ths white vinegar 


1 ths Worcestershire sauce 


cut in pieces 
2 medium onions, sliced 


1 cup Aylmer Tomato Ketchup 1 tsp salt 
1 cup water V4 tsp pepper 
2 bay leaves 3 tbs flour 


1 ths sugar 3 ths melted fat 


1 ths dry mustard 


Place meat and onions in large bowl. Combine next 10 ingredients and pour 


over meat and onions. Cover. Refrigerate 5 to 6 hours. Remove meat from 


sauce, drain, roll meat in flour. Melt fat in heavy frying pan, add meat. Brown 
well. Add sauce and onions. Cover. Simmer about 12 hours. Refrigerate, then 
reheat for serving 


Ham and Sweet Potato Pie 
CANADA PACKERS, LIMITED 


2 cups mashed sweet potatoes (with 2 ths Margene Margarine 


Margene Margarine, milk and 2 cups cooked, cubed Maple Leaf 
seasonings) Tendersweet Ham 
1 ths cornstarch Vo cup pimento strips 
2 ths brown sugar 1 (20-0z) can pineapple chunks or 
2 ths vinegar tidbits 

¥/, cup juice drained from canned 


pineapple 


1 Maple Leaf Egg, slightly beaten 


Mash sweet potatoes with Margene Margarine, salt, pepper, pinch of nutmeg 
and enough milk to give a good consistency. Combine cornstarch and brown 
Sugar in small saucepan. Add vinegar and pineapple juice and cook over low 
heat, stirring constantly, until thickened and clear. Blend in Margene Margarine 
Add Maple Leaf Tendersweet Ham, pimento and pineapple chunks. Turn into 
9-inch pie plate. Drop spoonfuls of mashed sweet potatoes on top and brush 
lightly with egg. Prepare the day before and refrigerate until time to bake. Bake 
in a hot oven (400 degrees F.) for 20 to 25 minutes or until potatoes are 
lightly browned and mixture is bubbling. Makes 4 to 5 servings 


Chicken Divan 
STANDARD BRANDS LIMITED 


4 servings sliced cold cooked chicken 
1 bunch fresh broccoli or 1 (12-0z) 


1 (approx. 10 oz.) can condensed 
cream of chicken soup 
pkg frozen broccoli or an equivalent ¥, cup Ingersoll Cheese Spread 


amount of cooked spinach 


Prepare sliced chicken. Cook broccoli or spinach until tender and drain thor 
oughly. Arrange cooked broccoli or spinach in the bottom of a shallow baking 
dish or pie plate. Spread half of the condensed chicken soup over the vegetable, 
then cover with sliced chicken. Blend remaining chicken soup into Ingersoll 
Cheese Spread and spoon over the chicken. Refrigerate 

lo serve, bake in a moderate oven 350 degrees F. until heated through and 


bubbly, 25 to 30 minutes. Serve at once. Four servings 


Jellied Salmon Ring 
BRITISH COLUMBIA PACKERS, LIMITED 


1 ths gelatine dissolved in '/, cup 1 tsp salt 

water ’ Dash of pepper 
1 cup salad dressing V2 cup stuffed olives, sliced 
1 ths lemon juice 2 (/2-ib) cans Clover Leaf Salmon, 
1 cup chopped celery drained 


1 tbs chopped parsley 


Let gelatine soften 5 minutes then stir over hot water until dissolved. Stir in 
salad dressing, add lemon juice, celery, parsley and seasonings. Arrange a pat 
tern of olive slices and salmon chunks in bottom of 10-inch ring. Gently pour 
in 4 tablespoons gelatine mixture. Let set in the refrigerator until firm. Add 


remaining salmon and olives to remaining gelatine mixture. Turn into mok 


Set until firm. Unmold on chicory or lettuce. Fill centre with potato chips 
Garnish with sweet mixed pickles, tomato and cucumber slices, olives and hard 
cooked eggs. Accompany salmon ring with salad dressing. Makes 6 to & 


servings 
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If you want to make Hallowe’en a real party —Jell-O is just 
the treat to do the trick! With a little kitchen witchcraft, you 
can turn Jell-O into jolly Jack O’Lanterns. 

Be sure to make a lot, because little goblins never get tired of 
gobbling Jell-O. Lucky thing Jell-O is thrifty as well as the most 
devilishly good dessert that ever haunted your house. 

Jell-O Jack O’ Lanterns. Prepare 2 packages of Orange Jell-O, 


using 2 cups hot water and 1% cups cold water. Divide Jell-O 
evenly among 6 seven-ounce Dixie Cups, filling each about 34 full. 
Chill. When firm, unmold on paper baking cups. Attach funny 
faces made with licorice, gum drops, marshmallows, with tooth- 
picks. Tricky ? Not really. Treat? Mmmmm! 

To unmold: Dip a small pointed knife in warm water and use 
to loosen the Jell-O around the edge of the Dixie Cup. Quickly 
dip the cup just to the rim in warm water; remove and shake 
slightly to loosen Jell-O. Cover with paper baking cup and invert 
both baking cup and Dixie Cup. Then lift off Dixie Cup. 
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Jell-O treats for your goblins to gobble 
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Don’t let the week go by without gee 
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PLANNED DINNER OR LUNCHEON 


Bridge Party Chicken 
REYNOLDS ALUMINUM CO. LTD. 


2 ('%-in.-thick) slices boneless ham 1 tsp minced onion 


6 chicken breasts Yq cup cream or top milk 


2 stalks celery, chopped 2 cans cream of chicken soup 


Cut ham in 6 serving-sized portions. Sauté in a little butter until lightly browned 
on both sides. Place each portion on a large square of Reynolds Wrap. In the 
ame frying pan, lightly sauté the chicken breasts. Place one on each ham 
erving. Add the celery, onion and cream to the cream of chicken soup. Pour 


cup over each portion of ham and chicken. Turn folded edges upward so 
there will be no danger of the juices leaking. Place in the refrigerator on a 


ookie sheet until ready to use, then bake in a moderate oven at 375 degrees 
F. for 1 to 1% hours. Place packages on serving plates, open and fold back 


foil at the table and eat right from the foil 


French Onion Soup 


OXO (CANADA) LIMITED 


'/q cup butter 2 ths grated cheese 
1 Ib onions Salt and pepper 


qt water Toast 
} Oxo cubes 


Heat butter in saucer Slice onions in rings and put into pan. Stir frequently 
nd cook until slightly owned. Add water and Oxo cubes and stir until dis 
olved. Bring to bol kim and simmer 20 minutes. Season and pour into hot 
oup bowls. Sprink| tl ited cheese and serve with toast. May be made 
} la efo Vy 
Speedy Beef-Rice Dinner 
AC’CENT ‘INTERNATIONAL 
~ = 
Ris 1 pound ground beef 1 can condensed cream of 
“ 1 tsp Ac'cent mushroom soup 
| s 3/4 tsp salt 1, cups water 
Vg tsp pepper 1, cups precooked 
JOAN M. 2 ths chopped onion packaged rice 
ROCK 1 ths butter or margarine 2 slices processed cheese 
C onsur 
Seri Sprinkle beef with Ac’cent, salt and pepper ar ! toss gently 
vith fork to distribute seasonings. Brown beef and onion in 
ed but n skillet, breaking up with a fork. Remove beef from skillet 
nto cen fabx 10 baking dish. Combine soup and water in skillet 
ntil soup comes to a boil, Chill in the refrigerator until needed then bake 
moderate Ove 375 d I 15 to 20 minutes. Cut cheese slices in 


| ters diagonally. Remove foil and place cheese slices around beef. Yield 


fomato Pickle Salad Dressing 
MATTHEWS-WELLS CO., LTD. 


1 cup salad oil 1 ths prepared mustard 
Vy cup wine vinegar 1 tsp salt 

Vg tsp pepper 

3 ths sugar 


2/5 cup condensed tomato soup 


'/y cup sweet pickle relish 


ill ingredic I ( it 1 rotary beater until blended. Store in 


itor in a cove ir. Makes about 2'4 cups 


Scalloped Herring and Eggs 


CONNORS BROS... LIMITED 
1 cup medium white sauce 2 hard-cooked eggs 
1 (13-0z) can Connors Herring V4 cup fine bread crumbs 


in Tomato Sauce 2 ths butter or margarine 


In medium-sized greased ole arrange lavers of white sauce, herring and 


ed eggs. Top witl id dot with butter. Set in refrigerator until 


i 


] 


iter, then heat thorougl noderate oven of 350 degrees F. for about 20 
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Chicken Wing Stew 
THOMAS J. LIPTON, LIMITED 


2 Ibs chicken wings 
2 carrots, cut in circles 8 cups boiling water 

3 stalks celery, diced 2 pkgs Lipton Chicken Noodle Soup 
1 medium onion, sliced ¥, cup flour 

Ve tsp pepper 3, cup water 


2 tsp salt 


In large kettle add chicken, carrots, celery, onion, salt and pepper to boiling 
water. Cover and simmer | hour, or until chicken is very tender. Cool and 
refrigerate until about 15 minutes before mealtime. Warm stew, then add 
soup and continue to cook for 10 minutes. Thicken with paste made from flour 
and water. Serves 6 to 8 


Devilled Ham Casserole 
BURNS & CO. LIMITED 


2 cans Burns Devilled Ham Sandwich 1 can (15-0z) cream-style corn 
Spread 1 ths cornstarch 
3 eggs, separated Salt and pepper 


1 tbs Delmar Margarine, melted Onion salt 


Mix egg yolks with sandwich spread in 1'42-quart casserole. Add melted mar- 
garine and corn. Sprinkle corn-starch over all. Stir well. Mix in seasonings and 


refrigerate. Just before baking fold in stiffly beaten egg whites. Place casserole 






in pan of hot water. Cover. Bake in moderate oven, 350 degrees F. for about 


| hour. Makes 6 servings 


Chicken-Cranberry Party Salad 
CAMPBELL SOUP COMPANY LTD. 


2 ths unflavored gelatine V4 cup mayonnaise 


V2 cup cold water 1 ths minced parsley 
2 (10-0z) cans Campbell’s condensed 


Cream of Chicken Soup 


1 (15-0z) can jellied cranberry sauce 


Soften | tablespoon gelatine in 44 cup water. Heat '4 can soup, add gelatine 
and dissolve. Stir dissolved gelatine into remaining soup. Cool. Fold in mayon 
naise and parsley. Pour salad into a 6-cup ring mold which has been rinsed 
with cold water. Chill until firm. Soften remaining gelatine in remaining water. 
Dissolve over hot water and add crushed cranberry sauce. Mix well and cool 
Pour over firm chicken mixture. Chill until set and unmold on crisp salad 


greens 


Sweet and Pungent Shrimp 
CHRISTIE, BROWN & COMPANY. LIMITED 


20 Christie’s Cheese Ritz Crackers, 
crumbled (about 11'/. cups crumbs) 


1 cup water 

34, cup brown sugar 

V4 tsp prepared mustard 1 green pepper, sliced 
1 tsp salt 1 onion, thinly sliced 
V2 cup vinegar 2 Ibs cleaned and cooked shrimp 
1 cup ketchup 1 can pineapple chunks and syrup 


2 ths soy sauce 


Combine first ten ingredients and simmer 10 minutes. Add shrimp and _ pine 
apple. Refrigerate at least overnight or longer to enhance flavor. Just before 


serving, heat to bubbly hot. Serves 6 


Potatoes Chantilly 
REYNOLDS ALUMINUM CO. LTD. 


4 medium-sized Idaho potatoes Salt and pepper 


V2 cup heavy cream Chopped parsley 


3 ths butter or margarine V2 cup grated sharp cheese 


Peel and cut potatoes into thin strips as for French fries. Place in centre of a 
large piece of aluminum foil. Pour over the cream, dot with the butter and 
sprinkle with seasonings, parsley and cheese. Bring foil up over potatoes and 
seal all edges together to make a tight package. Place on cookie sheet or other 
shallow pan and set in refrigerator until later. At mealtime bake in hot oven. 


425 degrees F. for 40 minutes. Serve right in aluminum foil. Potatoes will be 


deliciously soft with the cream and cheese practically absorbed 








wow ce aa 
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Discriminating guests call for distinctive desserts 
Ww 


v & a 
made with genuine 7 ITs 
, cw ec06e 


Chocolate or Butterscotch 


The wise hostess knows that fine foods tempt the 
most discrimipating palate. She knows too, that nothing 
surpasses genuine chocolate or butterscotch Chipits 

as a delicious ingredient in any dessert 
Genuine Chipits cost no more! Available at 
grocery stores everywhere, they're sold only in 


the window package so you can see they're fresh 


FREE: A new recipe book containing 85 kitchen-tested 
recipes is yours for the asking 
Write: Chipits, 381 College St., Toronto 


J 
fe FAY Keaeek CHOCOLATE CORPORATION 


381 College St., Toronto 
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PLANNED DINNER OR LUNCHEON 


Gattuso Vinegar-and-Oil Marinade 
GATTUSO CORPORATION LIMITED 


1 ths dried Gattuso herbs mixed 
(thyme, basil, sage, rosemary or 


Yq cup Gattuso Salad Oil 

Vy cup cider, malt or Gattuso Wine 
Vinegar oregano) 
Vo tsp salt 


Mix ingredients together and spread over beef roast. Allow meat to stand over- 
night in this solution. Venison, beef tongue, roast lamb and kebabs or shashlik 
are other meats that lend themselves to marinating. For the lamb mixtures in- 
clude Gattuso parsley and Gattuso oregano in the marinade. Some people like 


to baste roast lamb with the marinade 


Eggs Creole 


< 


MATTHEWS-WELLS CO., LTD. 


3 ths butter or margarine 1 (8-oz) can tomato sauce 
V4 tsp salt 
2 ths chopped parsley 


VV, cup chopped sweet pickles 


2 ths finely chopped! onion 

V_ cup diced celery 

VY cup chopped green pepper 
2 ths flour 4 eggs 
1 cup water 


d onion, celery, and green pepper. Sauté 


add water. tomato sauce, salt. parsley 


Melt butter or margarine in skillet. Ad 





until tender. Blend in flour, gri 

ind pickles. Mix thoroughly. Pour into 4 greased individual casseroles or 9-inch 

pie plate. Refrigerate until needed. Just before mealtime break eggs into sauce 

ind bake in moderately slow oven (325 degrees F.) about 20 minutes. Makes 
servings 


Creamette Chicken Salad 
CREAMETTE CO. OF CANADA, LIMITED 


1 (7-oz) pkg Creamettes 2 ths chopped green pepper 
1 ths minced red pepper or pimento 
1 ths capers 


¥, tsp salt 


2 cups diced cooked chicken 

1 cup chopped celery 

1 ths grated onion 

Vg cup mayonnaise or boiled dressing 


Cook Creamettes following directions on package. Drain, blanch and chill. Add 
remaining ingredients and mix lightly. Chill several hours to blend flavors. 
Serve on lettuce or watercress. Salmon or tuna may be used in place of chicken. 


Serves 4 to 6 


Barbecued Fish Fillets 
LUNENBURG SEA PRODUCTS LTD. 


1 pkg frozen Highliner Fish Fillets 2 ths corn syrup 


4 ths cooking oil or shortening V2 tsp salt 
1 medium onion, diced 1 tsp minced parsley 
1 cup tomato juice V4 cup bread crumbs 

2 ths vinegar 

Sauté onion in oil. Add tomato juice, vinegar, syrup and seasoning. Simmer for 
20) minutes. Cool and store in the refrigerator until needed, then place defrosted 
fish fillets in casserole. Sprinkle with parsley. Cover with tomato and onion 
sauce. Top with bread crumbs. Bake in a very hot oven (450 degrees F.) for 


about 15 to 20 minutes 


Three-Way Cheese Spread 


DAIRY FARMERS OF CANADA 


4 cups grated Canadian Cheddar 1’ tsp Worcestershire sauce 
cheese 1 ths caraway seeds 

3 (4-oz) pkg cream cheese 
2 ths milk 


1% tsp horse-radish 


3 ths chopped dried prunes 
1 ths chopped nuts 
2 ths pickle relish, drained 


Blend Cheddar cheese, cream cheese and milk. Divide mixture into thirds. Add 
horse-radish and Worcestershire sauce to first part. Shape into a l-inch roll 
and coat with caraway seeds. Add prunes and nuts to second part. Shape into 
1 l-inch loaf. Add pickle relish to third part and shape into a triangle. Chill 
loaves until firm. Serve on the cheese tray with assorted crackers as a prelude 


to dinner, or serve with crackers for a simple, yet different snack. 
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Soup ’n’ Cracker Salad Mold 
CHRISTIE, BROWN & COMPANY, LIMITED 


2 envelopes unflavored gelatine V4 tsp oregano 


Vo cup water VV, tsp chili powder (or more to 
2 (10-0z) cans frozen cream of toste) 
16 Christie’s Premium Crackers, finely 


rolled (about 1 cup crumbs) 


shrimp soup 
2 soup cans milk 


F 
1 (10-0z) can condensed tomato soup 
Soften gelatine in water. Combine cream of shrimp soup and milk in pan over am 
moderate heat. Stir till blended, then stir in tomato soup and spices. Add 
softened gelatine to soup. Cook until mixture barely comes to a boil. Remove 
from heat. Add Premium Cracker crumbs. Stir thoroughly and pour into a 
well-oiled 2-quart mold. Chill several hours until set. For a hearty one-dish j 
meal, serve with cooked or canned shrimp and deviled eggs. 
Ham Ring With Minute Mustard Sauce 4 
Sf “a 
KRAFT FOODS LIMITED ¥ 
V2. cup Kraft Mayonnaise 4 cup chopped green pepper 4 
1 egg, beaten 1 Ib ground cooked ham j 
1 (10-0z) can condensed 1 cup fine dry bread crumbs i 
cream celery soup, undiluted Minute Mustard Sauce 4 


a 


DOROTHY Combine the mayonnaise, egg, celery soup and green pepper. 


; : a 
HOLLAND Add the ham and bread crumbs: mix thoroughly. Pack into 


Kraft a 14-quart ring mold. Bake in a moderate oven, 350 degrees Z 
Kitchens F., 45 minutes. Unmold and serve with Minute Mustard § 


Sauce. Garnish with parsley. 
MINUTE MUSTARD SAUCE 
1 cup Kraft Mayonnaise 2 ths Kraft Prepared Mustard om. 


Combine the mayonnaise and mustard: blend well. 
Note: Mustard Sauce may be made ahead of time, the Ham Ring may be pack- i 
ed into a ring mold and refrigerated. Then bake just before serving. { 





Hot Prune and Almond Spice Cake 
CAMPBELL SOUP COMPANY LTD. 
V4 cup melted butter or margarine V4 cup blanched almonds 
VY cup brown sugar V2 tsp grated lemon rind 4 
25 pitted cooked prunes (about '/, 3 
5 
Ib uncooked) i] 
Combine in an 8-inch-square pan, melted butter and brown sugar. Arrange 4 
prunes and blanched almonds over the mixture, then sprinkle with lemon rind. | 
Pour in Spicecake Batter. Bake as package directs or cover and refrigerate, 
then bake later. 
SPICECAKE BATTER 
1 pkg spicecake mix 1 (10-ounce) can condensed 
V4 cup water Campbell's Tomato Soup 
Put cake mix, tonjato soup and water into a large mixing bowl. (Add eggs if 
called for.) Stir until ingredients are blended. Beat at high speed for 2 minutes. 
Fluffy Pineapple Tarts 
LIBBY, MCNEILL & LIBBY OF CANADA, LIMITED 
1 (20-0z) can Libby’s Hawaiian V2 cup sugar 
Crushed Pineapple 4 tsp lemon juice 
1 envelope unflavored gelatine Dash salt 
Yq cup pineapple syrup 8 baked tart shells 
3 eggs, separated 
Drain pineapple thoroughly. Soften gelatine in 4 cup of the pineapple syrup 
Beat egg yolks. Add “4 cup of the sugar and remaining % cup pineapple syrup. 
Cook over hot water, stirring constantly, until mixture thickens. Remove from e 
heat; add gelatine and stir until dissolved. Add lemon juice and well-drained 
crushed pineapple. Cool until mixture begins to thicken. Fold in egg whites 
beaten stiff with remaining 44 cup sugar and salt. Pour into cooled baked tart 
shells. Chill thoroughly. Garnish with pecan halves and maraschino cherries. ps 


May be topped with whipped cream. Eight servings. 
Note: You can omit crushed pineapple and garnish tops with slices of Libby's 
Pineapple. This recipe is ample for one baked 9-inch pastry shell. 


Continued on page 108 
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Shake up a batch 
this weekend! 


avin Qik ae 


1. Put 1 cup milk, 1 egg and 1 
tablespoon liquid shortening in 
shaker. 


2.Add 1 cup AUNT JEMIMA 
PANCAKE MIX. 


3. Now the fun! Shake vigorously 
ten times. 


4. Pour batter onto griddle. 
Perfect pancakes every time! 
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Wake up 
Mom!... 

Dad’s fixin’ 

unday Brunch’ 


Lucky, lucky Mom! It’s Sunday morning 
and Dad’s making “Brunch” for the whole 
family! Stacks of tempting, tender Aunt Jemima 
Pancakes . . . hot from the griddle and glistening 
with butter and syrup. Mmmmmmm. What 
a way to start the day! 


CHATELAINE. 

offers you 

PROFESSIONAL 
DECORATING ADVICE 


For only $5 a living room, $2.50 for any other room — 


Whether you're starting out in a brand-new 
home, or planning to redecorate a little at a 
time, Chatelaine’s Decorator Service will help 


you co-ordinate your new color scheme. 


All you have to do is clip and mail the coupon below for your 
free questionnaire. When you fill this in, outlining your decorating 
problems what you must keep — what you want to buy, 
and return it with the decorating fee, a decorating kit, based 
on your personal requirements and preferences will be assembled 
and mailed to you. This kit will contain selected samples of 
paint colors, fabrics, wallpaper, furniture illustrations, and a 
proposed furniture arrangement. All items are labelled for 


your identification, and are available right across Canada. 






Sample of Decorat- 
ing Kit containing 
paint, wallpaper, 
drapery, furniture 
illustrations, floor- 
ing, carpeting, and 
suggestions for fin 
ishing touches and 
furniture arrange- 
ment 


106 








Over 5,000 kits have been individually co-ordinated by 


Chatelaine’s Decorator Service. 


“You saved me hours of searching around trying to match 
colors, and with three small children, shopping time is 
at a premium.” Mrs. R. D., Peterborough. 

“The decorating kit I sent for just arrived, and your 
assistance is invaluable to me. Thank you so very much.” 
Mrs. A. M., Vancouver. 


CHATELAINE’S DECORATOR SERVICE 
481 UNIVERSITY AVENUE, 
TORONTO 2. 


PEs vo do UGRAERE FAW ear ene hah Rebseedany asia be he es dna ' 

a 
UE KG wi bKew OSES cd pad oeene Fehutadeweekecasus i's ; 
EE 555g KR CMRI: ne eeeawe is PU hed on 0d ae erad bee 
PROOGD GUNG TAG iis vee eeccvrecnees questionnaires. 
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The soul of TAT LAN cook: 
captured iw a Saucy | i, 








READY To SERVE =) & 


AY. 


7 


In Bravo Spaghetti Sauce the tang and zest of a hundred 
wondrous Italian dishes are caught in its spicy depths. Ju 

think of the good things that go into Bravo Sauce sun-ripened 
tomatoes from Italy, tender pink mushroom caps, oil from plump 
green olives, and a hearty chorus of herbs and spices. And, you have 
nothing to prepare — just heat and serve. The only limit co the delightful 
surprises you can make with Bravo Sauce is your own imagination 

Two types to choose from, Plain or with Mushrooms 


The Italian spaghetti sauce with dozens and dozens of uses 


Spaghetti—No matter how many wonderful ways you Spare Ribs—--Here is a barbecue favourite chat becomes 
find to put excitement in your meals with Bravo Sauce more satisfying and mouth-watering when you cover both 
never forget Bravo reaches its absoluce peak as a copping rice and ribs with zesty Bravo Sauce. And remember . . 
for spaghecci! with Bravo Sauce, there's nothing to prepare 






BRAVO SAUCE makes your spaghetti ITALIAN 





WHY 
STOP 
AT 
SPAGHETTI? 


Be adventurous! Serve your 
family and friends other crue 
LANCIA Italian macaroni 
shapes — ones you would eat 
with delight in che restau- 
rants on the Via Veneto in 
Rome or in che little hosteria 
in Spezzia or in che great 
hocels that circle che bay at 
Naples. 


These are the cutese hetle sea- 
shells made from che same crue 
LANCIA ITALIAN macaroni 


as the LANCIA s spent you 
already know cor CHIGLIE 
are delicious in casseroles or 
served with Bravo Sauce. 


GALLE GRANDI 
(pronounced galley- grandee) 


These are known as ‘‘Bow-ties"’ 
y come in various size< 
Alchough made from che identical 
LANCIA macaroni, the gourmet 
insists he can taste a difference! 


FIORI 
(pronounced fio-ree) 


This is a fancy macaroni — 
flowerlike in shape. Ie is just one 
of over sixty 

LANCIA. And like all che ochers 
ic never mushes but keeps its 
shape and consistency after 


cooking. 
GS STIVALETTI 


(pronounced stee-va-let-tee) 
Tee ® te Italian name for the 
bows” you've proba- 

Che aatead already. They're ex- 
cellent in soups and juste right for 
macaroni au gratin. Serve chem, 


t i—with 
BRAVO SA : 


and, of course, try 


famous LANCIA noodles! 


Lancia makes a whole family of 
delicious noodles, both es, and 
plain — in Sine, wide, and 
extra broad ‘sizes. Tender, tasty 


and nourishing. 











PLANNED DINNER OR LUNCHEON 


Windsor Cherry Cake Casserole 
THE CANADIAN SALT COMPANY LIMITED 


1, cups once-sifted all-purpose Vq cup milk 

flour Vq cup orange juice 

2 tsp grated orange rind 
1 egg, well beaten 


%, cup granulated sugar 
2 tsp baking powder 

Vg tap Windsor Salt Yq tsp vanilla 
Vy cup melted shortening 


t to 350 


Grease an 8-inch-square cake pan or 6-cup casserole. Preheat oven 
legree I (moderate 

Measure once-sifted flour; resift three times with sugar, baking powder and 
alt. Lightly blend shortening, milk, orange juice and grated rind into beaten 
ge: add vanilla 


Make a well in dry ingredients; add liquid mixture all at once. Beat with 


wooden spoon just enough to blend ingredients well. Pour into prepared baking 
lish and cover 
Set in refrigerator until later then cover with topping as directed below 
flopping bakes right through batter to form a cherry-and-sauce mixture on 
bottom. ) 
rOPPING 


1 (15-0z) can pitted sour red 
cherries (approx. 13, cups 
fruit and liquid) 

V4 tsp almond extract 

1 ths melted butter 


Yq cup granulated suger 
1 ths cornstarch 
1 tsp grated orange rind 


Mix ingredients in order given. (Cornstarch should be well blended with sugar 
before rind and cherries and their juice are added.) Spread evenly over batter 
in pan 

Bake in preheated moderate oven (350 degrees F.) 45 to 60 minutes 
ntil cake part tests done and top is firm and golden brown 

Time varies dependis or vhether pudding is baked in pan or casserole 


Favorite Apple Pie 
ST. LAWRENCE STARCH COMPANY, LIMITED 
Minute Magic Pastry (recipe follows) 


Vq tsp grated nutmeg 
Vy cup Bee Hive Golden Corn Syrup 


6-7 average-sized cooking apples 
Yq cup granulated sugar 
2 ths Durham Corn Starch 


V2 tsp ground cinnamon 


1 ths lemon juice 


Make up sufficient Minute Magic Pastry for a double-crust pie. Line an 8 
inch pie plate with half the pastry. Wash, pare, core and slice apples into a 


mixing bowl dd and mix in granulated sugar, Durham Corn Starch, cinna 
mon, nutmeg, Bee Hive Golden Corn Syrup and lemon juice. Turn into pre 
pared pie plate. Cover with second half of rolled-out Minute Magic Pastry 
Trim, seal and crimp edges. Cut slashes in top of pastry to allow steam to 
escape. Wrap and freeze to bake later or bake in a hot oven (450 degrees F.) 
() minutes; reduce oven temperature to moderately hot (375 degrees F.) and 
continue to bake until filling is cooked and pastry golden—about 30 minutes 


iongel 


Minute Magic Pastry 
ST. LAWRENCE STARCH COMPANY, LIMITED 


2, cups once-sifted pastry flour V_. cup St. Lawrence Corn Oil 
or 2 cups once-sifted all-purpose flour Vg cup water 
1 tsp salt 
Combine sifted pastry or all-purpose flour and salt in mixing bowl. Combine 
St. Lawrence Corn Oil and water; add to dry ingredients all at once. Stir briskly 
with a fork until pie paste will cling to fork and come away from sides of bowl 
Halve paste and place one half on a sheet of waxed paper which has been 
sealed to working surface by dampening table lightly. This prevents paper from 
slipping during rolling. Cover with a second sheet of waxed paper and roll out 
pastry. Peel off top sheet of waxed paper. Invert pie plate over pastry; turn and 
fit pastry into pie plate. Peel off second sheet of waxed paper. Trim edges. Flute, 
if making a shell only, and prick bottom and sides with a fork 

Bake pie or tart shells in a hot oven (450 degrees F.) 10 to 12 minutes 
Bake filled double-crus* pies according to recipe directions. Yield: 1 double- 


crust pie 
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Australian Sweet Cake 
FRY-CADBURY LTD. 
8 slices pineapple OR 
8 peach halves OR 


3 bananas, sliced 
1 pkg white cake mix 


, Ib caramels 
34, cup hot water 
4 tbs Fry's Cocoa 


Melt the caramels in the hot water over low heat. Stir until smooth, add the 
cocoa. Blend well and cool. Line buttered 8-inch skillet with the fruits. Pour 
over caramel-cocoa sauce. Prepare cake mix as directed, using pineapple juice 
or the juice of 1 orange as part of the liquid required. Pour over the mixture 
in skillet and bake at 350 degrees F. 50 to 60 minutes, or cover and refrigerate 
to bake later. Unmold on platter, let stand 3 to 4 minutes, before lifting skillet. 


Date Loaf 
WALTER M. LOWNEY CO., LIMITED 


16 Campfire or Angelus Marsh- 1 cup walnuts, chopped 
1 tsp vanilla 


114, cups fine Graham cracker crumbs 


mallows cut in small pieces 
1 Ib pitted dates, cut fine 
¥, cup rich milk or cream 


Blend all ingredients with just 1 cup of cracker crumbs. Line bottom of loaf 
pan 3x 7x2 inches with wax paper. Then cover with remaining “4 cup of 
crumbs. Pack in blended mixture. Chill several hours or overnight. To unmold 
slip wet knife along edges. Garnish with pineapple slices, cherries and marsh- 
mallow flowers. Serve with tart lemon sauce. Ten to 12 servings. 


Molasses Apple Crisp 
BARBADOS FANCY MOLASSES COMPANY LIMITED 


VV, cup Pure Barbados Fancy Molasses 
1 tsp cinnamon 


Vy cup butter 

V2 cup brown sugar 
3%, cup sifted flour Vg tsp salt 
6 medium tart apples 


Cream butter, add brown sugar and flour gradually—mixture will be crumbly. 
Pare and slice apples in a buttered casserole, dribble Pure Barbados Fancy 
Molasses over apples along with cinnamon and salt. Crumble flour mixture 
over apples. Refrigerate until serving time, then bake at 350 degrees F. for 30 


minutes. Serve with cream 


Iced Orange Appetizer 
THE COX GELATINE COMPANY, LTD, 


1 ths Cox's Gelatine 
V4 cup cold water 


% cup sugar 
2 ths lemon juice 


2 cups orange juice 1 cup orange segments 


Soften gelatine in cold water. Heat orange juice over boiling water. Remove 
from heat and add gelatine, sugar and lemon juice. Stir until dissolved and cool 


Chill. Break up with fork and add orange segments before serving. Serves 6. 


Raspberry Coconut Tarts 
E. D. SMITH & SONS, LIMITED 


Pastry 1 tsp vanilla 

V4 cup E. D. Smith Pure Raspberry Jam Yq cup shredded coconut 

1 egg Vq cup E. D. Smith Glacé Cherries, 
1 cup brown sugar, packed chopped 

Vg tsp salt Vq cup butter, melted 


Line eight 3-inch tart pans with pastry. Spoon a heaping teaspoonful of E. D. 
Smith Pure Raspberry Jam into each tart. Beat the egg, add remaining ingre 
dients and blend. Spoon filling into tarts. Bake at 425 degrees F. for 10 minutes 
then reduce oven temperature to 350 degrees F. and bake until filling is set, 
about 15 to 20 minutes. Cool, wrap and freeze. When needed let tarts defrost 
at room temperature for 15 to 20 minutes 
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After-school snacks 


Banana Coconut Drop Cookies 
THE PROCTER & GAMBLE COMPANY OF CANADA, LIMITED 





1 cups biscuit mix Yq cup hed ripe b 
¥, cup sugar 
V4 cup evaporated milk 


VV, cup meited Crisco 
1 cup flaked coconut 


Heat oven to 375 degrees F. Mix in a 2-quart bowl the biscuit mix and sugar. 
Add evaporated milk, mashed banana, melted Crisco. Stir until blended, then 
stir in the coconut. With 2 teaspoons drop mixture about 2 inches apart onto 
a Crisco-greased, then floured cookie pan. Bake near centre of oven 10 minutes 
or until light brown. Take from pan at once and cool on wire rack. Makes 
about 3 dozen. Store in tightly covered tin. 


Orange Oatmeal Bread 
GENERAL MILLS (CANADA) LIMITED 


1 egg VV, cup chopped nuts 

2/5 cup water 1 pkg Betty Crocker Orange 
1 cup rolled oats Muffin Mix 

2/, cup raisins 





BETTY Heat oven to 350 degrees F. (moderate). Grease a loaf pan, 
CROCKER 82 x 442 x 2% inches. Blend egg and water and add rest of 
Home ingredients. Blend well. Pour into prepared pan. Bake 50 


Economist to 55 minutes. Cool and store overnight. Slice thin and serve 


with butter or softened cream cheese. 


Grandma’s Cracker Pudding 
FRY-CADBURY, LTD. 
1 (Y2-lb) box of unsalted soda 
biscuits V, cup Cadbury’s Choco 
V_ Ib dates 1 cup heavy or light cream 
Yq cup chopped nuts 


V2 Ib marshmallows 


Reserve 4 soda biscuits, and crumble the rest. Cut the dates in small pieces, 
chop the nuts and cut the marshmallows in four with scissors dipped in hot 
water. Mix all this in a bowl, add the Choco, blend and cover with the cream. 
Mix thoroughly. Place in a 542x9'%-inch loaf pan, lined with waxed paper. 

Roll the 4 soda biscuits very fine, sprinkle over loaf. Place pan in refriger- 
ator overnight. Serve cut in slices with ice cream. 


Grape Blossom Gulp 
DOMINION DAIRIES, LIMITED 


1, qts cold water 1 ths lemon juice 


11 cups Numilk 3%, cup sugar 


3 cups grape juice V4 tsp salt 


Combine water and Numilk. Then combine grape juice, lemon juice, sugar 
and salt. Chill both mixtures. Just before serving, combine the two mixtures and 
beat with an egg beater. Serve in 6 to 8 tall glasses. 


Frozen Party Bisque 
A. WANDER LIMITED 
Arrange paper cups in a freezer tray. Turn 1 pint vanilla ice cream into a 
cold mixing bow! and beat until smooth, but not melted. Stir in 4 teaspoon 
grated orange rind and % cup Chocolate Flavoured Ovaltine. Turn into paper 
cups and freeze. Top, if desired, with a little whipped cream and a cherry. 





NATURAL MATE 
FOR EVERY MEAT. 


QGEAN SPRAY GRANBERRY SAUCE 


makes every meat taste better! 








Add Ocean Spray and magically Ham 
becomes an extra-special treat! 


Add Ocean Spray and suddenly simple 
Meat Loaf becomes cornpany-good! 


@® Cuts the richness of fat meats 
@® Adds fresh fruit juiciness to dry meats 
@® Leaves a clean, fresh taste in your mouth 


a___ > 


| VITAMINS Geean 

AND MINERALS | ma 
plus more natural fruit 
pectins than oranges, apples, 

| bananas or any other fruit! The easanas Witneed 


. own brand 
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AFTER-SCHOOL SNACKS 


Smooth Milk Shake 


MEAD JOHNSON & CO. OF CANADA, LIMITED 
1 cup Pabium Rice Cereal 1-3 ths sugar 
Dash salt 1 tsp vanilla 


3 cups cold milk Few drops almond extract 


USING AN ELECTRIC MIXER OR EGG BEATER: Stir 1/3 of the milk 


ito the Pablum Rice Cere nd salt. Let stand for 10 minutes. Then beat til 
mooth with ar ectric mixer or egg beater, stopping to scrape tf 

0 nd beaters wit! ( raper at least once. Add sugar and flavoring 

ind beat again: Gradually ld the rest of the milk, beating until smooth. Serve 

immediately or refrigerate. If refrigerated. stir before serving 

USING BLENDER: Place all ingredients in blender. Mix for or 2 minutes, 

ntl moot! Serve immediately o refrigerate If refrigerated. stir before 


Chocolate Devil Cookies 


THE QUAKER OATS COMPANY OF CANADA, LIMITED 





34, cup sifted enriched flour 1 ths water 
/> tsp soda V2 tsp vanilla 


4G 
& 


V2 tsp salt 2 oz (2 squares) unsiweet- 


> cup shortening, soft ened chocolate, melted 





MARY ALDEN 1 cup sugar 1 2 cups Quaker Ocits 
Home 1 egg (quick or old-fashioned, 
Economist uncooked) 
Sift together flour, soda and salt into bowl. Add shortening, sugar 
in ind chocolate (cooled to lukewarm). Beat until smooth, about 2 min 
utes siend in rolled oat Shape dough in rolls about | inct n diameter. Wrap 
in waxed paper and chill thoroughly. Cut tn thin slices and place on ungreased 
okie sseet. Bake in ode te oven, 350 degrees I 10 to 2 minutes. Make 


lozen cookies 
Chocolate Crisps 
NABISCO FOODS LIMITED 


2 ths hot water 


} 


44 cup chopped nuts 


3 cups Nabisco Shreddies 


Vo cup somisweet chocolate pieces 


4 tbs butter or margarine 3 tbs icing sugar 





Lin 9-inch-square pan with wax paper, letting it overlap the sides. Rol 
Shreddies into fine crumbs. Melt chocolate with butter ir jouble boiler 
Remove from heat idd hot water Add chocolate mixture to the Shreddies 
nuts, and icing sugar. Spread in pan and chill. Mark into sc es. Lift edges of 
V paper o of 7 I } come af ‘ Mah ¢ ire 


Tangerine Milk Julep 


DAIRY FARMERS OF CANADA 


1 (6-02) can tangerine juice Dash salt 
2 ths lemon juice Cold milk 
V4 cup sugar Ice cream 
Mix together tangerin emon juice, sugar and salt. Chill. At serving 
time, shake togethe espoons of the tangerine mixture, | cup of cold 
milk and a scoop of im for each milk julep. Decorate with orange wedges 


and mint sprigs 


Ovaltine Fluff 
WANDER LIMITED 


1 egg white 1 cup skim milk* 


3 ths Chocolate Flavoured Ovaltine Sugar to taste 


Beat egg white until it for peaks. Add milk, Ovaltine, sugar, and beat 


well. Serve chilled. It’s light sclous—a delight to drink! Ideal for low-fat, 
high-protein diets 
lf not on a low-fat diet, us ole milk if desired. 
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Orange Torte 
STANDARD BRANDS, LIMITED 


2 tsp grated orange rind 2 cups granulated sugar 


V3 cup orange juice 3 eggs, separated 

1 cups once-sifted all-purpose flour 1 tsp vanilla 

OR 1%, cups once-sifted pastry flour V3 cup milk 

Vg tsp cream of tartar 

Vo pt (11/4, cups) whipping cream 
V2 cup butter or Blue Bonnet 2 ths icing sugar 

Margarine 1 ths Cointreau liqueur, optional 


11. tsp Magic Baking Powder 
Veg tsp ground mace 


Grease two 8-inch round layer-cake pans and line neatly with sheets of foil 
leaving a generous overhang around the rims. Grease foil. Preheat oven to 
325 degrees F. Prepare orange rind and juice. Sift the flour baking powder and 
mace together. Cream butter or margarine until soft; gradually blend in | cup 


of the granulated sugar. Add egg yolks, one at a time, beating well after each 
addition. Add vanilla to orange juice. Add sifted dry ingredients to creamed 


mixture alternately with orange juice, then with milk, combining lightly after 


each addition. Pour batter into prepared cake pans 
Sprinkle egg whites (at room temperature) with cream of tartar and beat 
until stiff but not dry. Gradually beat in the remaining | cup granulated sugar 


Fold in orange rind. Spread meringue over batter in pans. Bake the cakes in 
preheated oven about 34 hour. Stand cakes in their pans on cake racks until 
cold. Loosen around edges and lift out cakes; carefully peel off foil 

Make cakes well ahead of time, then just before serving time, whip the 
cream until stiff; gradually beat in icing sugar and Cointreau, if it is being used 


Put the two cakes together with a filling and topping of the cream. 


Marshmallow Liholiho 
WALTER M. LOWNEY CO., LIMITED 


32 Campfire or Angelus Marshmallows Grated rind of '/. lemon blended 
Yq cup coffee cream or top milk with 1 tsp sugar 
V_ cup finely chopped cashew nuts 1. cups heavy cream, whipped 
V2 cup finely chopped candied fruit 

(cherries, lemon, orange, citron, 


grapefruit peel, pineapple) 

Melt marshmallows in coffee cream over very low heat, turning until smooth 
Cool and add nuts, fruit and lemon rind. When well blended, fold into whipped 
cream, pour into |-quart ring or pudding mold. Place in freezer, or mixture 
of ice and salt, about 2 hours. When firm, unmold by dipping in hot water for 


a mere second. Serve with raspberry sauce. Serves 6 to 8 


No-Bake Cheesecake 


KNOX GELATINE COMPANY 


2 envelopes unflavored 1 tsp grated lemon rind 


gelatine 3 cups (24 oz) creamed 

1 cup sugar, divided cottage cheese 
MARTHA V4 tsp salt 1 ths lemon juice 
rFUPPER 


2 eggs, separated 1 tsp vanilla 


Home 


1 cup milk 1 cup heavy cream, whipped 
Economist 


Mix together gelatine, 44 cup of the sugar and salt in top of double boiler 








Beat together egg yolks and milk. Add to gelatine mixture. Cook over boiling 
water, stirring until gelatine dissolves and mixture thickens slightly, about 6 
minutes. Remove from heat, add lemon rind. Chill until mixture mounds 
slightly when dropped from a spoon 

While mixture is chilling, prepare Crumb Topping (below). Then beat 
cottage cheese on high speed of electric mixer 3 minutes and stir in lemon juice 
and vanilla. Stir into gelatine mixture. Beat egg whites until stiff, but not dry. 
Gradually add remaining 4 cup sugar and beat until very stiff. Fold into 
gelatine mixture. Fold in whipped cream. Turn into an 8-inch spring-form pan. 
Sprinkle with crumb topping. Chill until firm. Ten to 12 servings. 


CRUMB TOPPING 

2 ths melted butter V4 tsp cinnamon 

1 ths sugar Vq tsp nutmeg 

V4 cup Graham cracker crumbs 

Note: For half quantity, use 42 gelatine recipe, but full amount of crumb 
mixture in an 8-inch round pan or 9-inch pie plate. 








oe Cee 

















sens COOL Cakee eon 


No doubt about it-here’s Real Cake! The 
warm and wonderfully fresh fragrance that fills your 
kitchen while it’s baking, tells you so. The firm yet 
fluffy texture you notice as you spread the icing, 
confirms it. But the clincher comes at the moment 
when your family samples their first melting mouth- 


fuls ““Ah-h-h! That’s Real Cake’”’ 
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And here’s another treat you'll want to try... 


sie FreOLENGLIsH Pounp Cake 


Og! ane mi from a mix! 


neat © aor 0° 
my > “A : 


x 





A brand new tea-time treat! Rich, buttery 
English Pound Cake—made from the old tradi- CHERRY ALMOND 
tional “‘a pound of each” recipe—now available a . 
in a mix. Try it soon—you’ll think you’re back ? 

in an English country tea Your family will rave about the exciting new 
shop! flavour of Ogilvie Cherry Almond. And what a 

wonderful cake it is for parties! 

Be sure to try the other five new Ogilvie Real 
Cake mixes White, Chocolate, Golden, 
Apple Chip and Orange. All come in new 


I'win-Pack inner wraps 









ENGLISH : ag ae 2 wee ' . fe, ; a a 
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YOU ADD YOUR OWN FRESH EGGS 
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i-Pro breakfasts 


... the bright new tastein a 


wafer-crisp flake. . . 2 wondertul 
way to start a busy family off on a busy day! 


You'l/ like Hi-Pro! The taste is so new, so bright and tempting, 
the flakes so fine and wafer crisp. Hi-Pro flakes offer you so much 
more that’s good, too! You get 8 essential vitamins and minerals 

. and what's more, just one ounce of Hi-Pro, served with four 


ounces of milk, is a good dietary source of protein. 


, y ¢ } re 
ly USC/E 7e/DS US 
) vl real Hi-Pro, served 





Betti; Crocker 


“Bally 


LAOCKEA 





For goodness flakes 
try Hi-Pro soon! 


(‘is 


Like hot cereal? Then try hot'n'hearty Protein Plus—also from Betty Crocker 
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Millionaire’s Cake 


THE OGILVIE FLOUR MILLS CO., LIMITED 


1 Ogilvie Angel Cake Mix (prepared 1 ths gelatine 
according to directions on package) V4 cup cold water 
5 egg yolks 5 egg whites 

¥, cup sugar V2-3¥, cup sugar 


3, cup lemon juice (4 to 5 lemons) Whipping cream 


11/3 tsp grated lemon rind 


Combine beaten egg yolks, 34 cup sugar, lemon juice and rind in top of double 
boiler. Cook until custard coats a silver spoon. Soften gelatine in cold water. 
Stir in above mixture. Let cool slightly. Beat egg whites until stiff, adding 42 to 
¥4 cup sugar. Pour custard mixture over beaten egg whites. Break the cooled 
angel cake into bite-sized pieces into a bowl. Pour above mixture over cake 
pieces. Mix well. Pour into a greased mold or angel-cake tube pan and press 
lightly. Set in refrigerator overnight. Cover with whipped cream several hours 
before serving. Serves 12. 


Nut-Crusted Spice Layers 
PILLSBURY CANADA LIMITED 


1 pkg Pillsbury Old Fashioned Spice 


Cake Mix 1. cups whipping cream 
2 ths butter or margarine 


1 cup chopped nuts 


V3 cup brown sugar, firmly packed 


2/5 cup corn syrup V2 tsp vanilla 


Melt one tablespoon butter in each of two 8-inch round pans. Pour 1/3 cup 
corn syrup into each and sprinkle with chopped nuts. Prepare Pillsbury Old 
Fashioned Spice Cake Mix as directed on package; pour half of batter into each 
pan. Bake at 350 degrees F. for 30 to 35 minutes. Loosen cake from sides of 
pan with spatula and invert on cooling rack immediately. Beat cream until 
thickened, fold in brown sugar and vanilla. Stack cooled layers nut-side up, 
spreading whipped cream between layers; frost sides with remaining whipped 
cream. Chill before serving. 


[his cake can be made a day ahead and kept in the refrigerator. 


Cherries Jubilee Cookie Pie 
PILLSBURY CANADA LIMITED 


1 roll Pillsbury Slice 'n Bake Cookies 
1 qt vanilla ice cream 


V2 tsp brandy flavoring 
Sugar cubes 


1 (15-0z) can sweet dark cherries Lemon extract 


Line bottom of ungreased 9-inch pie pan with thin slices of cookie dough; press 
out evenly. Line side of pan with more slices, overlapping slightly to form 


2 


scalloped edge.* Bake in moderate oven (375 degrees F.) 6 to 9 minutes, until 


lightly browned. Cool 

Fill cooled cookie crust with scoops of ice cream; freeze at least an hour 
or leave overnight. Drain and pit cherries, reserving juice. Simmer juice in 
saucepan about 10 minutes or until slightly thickened. Add cherries and brandy 
flavoring; cool thoroughly and refrigerate. At serving time spoon over ice 
cream. For flaming dessert, dip sugar cubes in lemon extract. Place on cherries 
and ignite. Serve immediately. 


' ‘ 
Slice and bake remainder of roll of cookies as directed on package. 


Paradise Loaf 
MCLARENS LIMITED 


1 pkg McLarens Lemon Jelly Powder 
134 cups boiling water 


12 marshmallows, chopped 

12 McLarens Maraschino Cherries, 
Vq cup sugar quartered 

V4 tsp salt 

V2 cup blanched almonds, shredded 


1. doz lady fingers 
V2 pt whipping cream, whipped 


Dissolve jelly powder in boiling water. Add sugar and salt. Chill. When partial- 
ly set, beat and add nuts, marshmallows and cherries. Split the lady fingers in 
half. Dip these into the whipped cream and arrange around the sides and bot- 
tom of a deep loaf pan lined with wax paper or foil. Fold the remaining 
whipped cream into the cherry-nut mixture and pour into the pan. Cover with 


more lady fingers. Chill well overnight. Unmold and garnish with whipped 
cream and cherries. 
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Rhubarb Bavarian 
Meringues 
GENERAL MILLS (CANADA) 
LIMITED 


1 pkg Betty Crocker Meringue Mix 
3 cups fresh cut-up rhubarb 
2/, cup sugar 
V3 cup water 
1 envelope unflavored gelatine 
V3 cup sugar 
Vy cup lemon juice 
2/, cup whipping cream, whipped 
3 ths slivered, toasted almonds 
Make 8 meringue shells as directed 
on Meringue Mix packet. 
( ook 


water until tender, about 


rhubarb, 2/3 cup 


sugar in 
10 minutes. 
Mix together gelatine, 1/3 cup sugar. 
Stir into rhubarb and boil | 


Remove from heat, 


minute, 
stirring constantly 
add lemon juice and chill until almost 
set. Beat until smooth. Fold in whip- 
ped cream. Chill in refrigerator until 
ibout 3 hours. Just before serv- 
Gar- 


firm, 
ing, spoon into meringue shells 
nish with whipped cream and toasted 


almonds. Eight servings. 


Apricot Angel Cake 
H. J. HEINZ COMPANY OF CANADA, 
LIMITED 


2 tsp unflavored gelatine 

V4 cup orange juice 

2 tins Heinz Junior Apricots and 
Applesauce 

2 tsp lemon juice 

Vy cup sugar 

Ve tsp salt 

1 cup heavy cream, whipped 

1 angel food cake (8 to 12 oz) 

Soften gelatine in orange juice; dis- 


solve over hot water. Combine with 


apricots and next 3 ingredients; chill 
until firm. Beat light 
and foamy; fold in whipped cream. 


Slice cake horizontally into 3 layers. 


mixture until 


Spread apricot mixture between lay- 
ers, on top and side of cake. Chill. 


Serves 10 to 12. 


Marshmallow 
Refrigerator Roll 
CHRISTIE, BROWN AND COMPANY, 
LTD. 

/. |b marshmallows 

V4 cup water 

V_ cup sweetened condensed milk 

/, cup chopped nuts 

V2 cup finely chopped dates 

21, cups Christie’s Graham Wafer 
crumbs (about 30) 
Cut marshmallows in eighths, add 
water, condensed milk, nuts and dates; 
blend well. Add Wafer 
crumbs and blend thoroughly. Form 


Graham 


in roll about 6 in. long and 3 in. in 
Chill 


12 hours. Cut in slices 


diameter. Cover with wax paper 


in refrigerator 


and garnish with whipped cream 


Keeps well. 


Ten servings 


Quick-’N’-Easy Fruit 
Medley 


DOMINION FOUNDRIES AND STEEL, 
LIMITED 


2 well-beaten egg yolks 
Vq cup: sugar 
3 ths lemon juice 


Vq cup light cream 

1 (15-0z) can pear halves 

1 (15-0z) can peaches quartered 
1 (15-0x) can pitted red cherries 
V2 cup shredded Brazil nuts 

2. cups miniature marshmailows 
1 cup whipping cream 
Combine egg yolks 

lemon 


with 


double 


sugar and 
boiler. Stir 


juice in 


until sugar is partially dissolved and 
boiling 
Drain 
canned fruits well and combine light 
Fold 


in the cooled custard sauce, then the 


add light cream. Cook over 


water, stirring until thick; cool 
ly with marshmallows and nuts 
whipped cream, blending lightly but 


well. Cover and 


Serves 10. 


refrigerate ove! 


night 








Rest assured 


Once there was a beautiful mother who hardly slept a wink at night 


whenever she and the children were alone. 


Now she sleeps peacefully all through the night, knowing the doctor, 


police, firemen and friends are only a reach away! Because, as you see, 
she had an extension telephone installed right beside her bed. 

Her daytime is more peaceful too! 
when she’s doing housework o- 


wonderful to slip into the bedroom for a quiet call. Private too when she 


The extension saves many a step 


and when the family is noisy, it’s 


x 


a month—even less in 


Tel phone 


has guests. Moral: The family with extension phones lives happier ever after! 


THE BELL TELEPHONE COMPANY OF CANADA \ 


nly $2. To order, just 
Business Office 


the man in the green truck 


{in Extension Phone costs only $1.2 


munities. The installation charge 
cali 


or 


com- 


is 


your 


ash 












‘ Vy Hin tld geal if th 


the way young moderns prefer it! 





Modern pasteurization makes the difference! 
Fresh cucumbers are packed in jars, covered 
with mildly spiced brine, capped and heated 
to pasteurization temperature, then cooled 
rapidly. Result? Delightful mild flavour, 


garden freshness, exciting crispness 





1 ' 
yickles the way wrefer them . 
I I FRESH pasTEeURIZe? 


BEAD gureRPrcs 
ee; 


Next time you shop, pick up a jar of Rose 
Brand Fresh Pasteurized Bread and Butter 
Pickles. Why not be a real adven 






turer—try Rose Brand Fresh 
Pasteurized Gherkins, too 





MATTHEWS-WELLS COMPANY LIMITED makers of ROSE BRAND pure jams - pickies - olives 





LALIQUE 





“nstinct with beauty . . . spark 
fing with light . . . at good stores 
the world over, there is a very 
wide choice of superbly design- 
ed and magnificently executed 
crystalware, produced by those 
master craftsmen of France 


Poco Dan. LALIQUE 





A teafiet on the great crystal mesters of France, Baccarat, 
hoes Lolique, will be mailed free, on request to — 





for Canada, Vinant Limited, 8355 St. Lawrence 





SPECIAL DESSERTS 


Refrigerator Cheesecake 
MINUTE MAID CORPORATION 


CRUST 


1 cup fine Graham cracker crumbs 4 cup butter or margarine, melted 
(approx. 12 crackers) 


Blend together cracker crumbs and melted butter or margarine Take two thirds 


of mixture and press firmly in bottom of 8-inch spring-form pan and chill 


t 


Reserve remainder for top crust. 


CHEESECAKI 

2 cups (1 Ib) cottage cheese,* sieved 
1 (6-0z) can Snow Crop Fresh-Frozen 
Lemonade, thawed and undiluted 


2 ths unflavored gelatine 
V, cup cold water 

2 eggs, separated 

V4 cup milk 1 tsp vanilla 

1 tsp salt V4 cup heavy cream, whipped 


V2 cup sugar 


Blend unflavored gelatine and water in small saucepan and melt over low heat 
Remove from heat and cool slightly. (If gelatine tends to “set” just place ove! 
heat again for a few minutes.) Combine egg yolks, slightly beaten, with milk 


salt and sugar, in top part of double boiler. Stir over hot water until mixture 


thickens. It must not boil. Remove from hot water. Stir in melted gelatine and 


mix well and place pan in bowl of cold water, stirring constantly 


When mixture is cool, remove from water and add sieved cottage cheese 
Fresh-Frozen Lemonade, thawed and undiluted, and vanilla. Fold in whipped 
cream. Beat egg whites until stiff, not dry, and fold into mixture. Pour mixture 
into prepared pan and sprinkle with remaining crumbs. Chill in refrigerator 
at least 2 hours before serving, or prepare the day before. Makes 8 servings 

If you are lucky enough to live near an Italian grocery store, the same amount 
of Ricotta cheese will substitute very we with no sieving required 


Apricot Chiffon Pie 
B. ¢ TREE FRUITS LTD. 





ms 1 tbs plain gelatine Vo tsp salt 
VV, cup cold water 1 ths lemon juice 

2 cups chopped fresh apricots 2 ths granulated sugar 
8-in. baked pie shell 


V2 cup heavy cream 


Vo cup water 


2 eggs, separated 
DOROTHY ed » 


BDITTON 1 cup granulated sugar 
Home Soften gelatine in water. Cook apricots and water until 
Economist mushy, force through sieve. Con bine slightly beaten egg 
yolks, | cup sugar, salt, apricot pulp and lemon juice. Cook 
over low heat until thick, stirring constantly. Add gelatine, stir until dissolved 
Cool until beginning to set. Beat egg whites until foamy, gradually add sugar to 
make meringue. Fold into apricot mixture. Pile into pie shell, chill until firm 

Top with whipped cream for serving 


Peach Coconut Dream 
CANADIAN CANNERS, LIMITED 


1 (20-0z) tin Ayimer Peaches 1 tsp fresh lemon juice 


1 (4-07) pkg cream cheese Y_ cup flaked coconut 
1 ths syrup from Aylmer Maraschino Vq cup halved Aylmer Maraschino 


Cherries Cherries 


Drain peaches thoroughly and reserve juice. Cut each half into quarters. Ar 
range half the peaches cup side up, in refrigerator tray. Whip cheese with fruit 
syrups from peaches and cherries and with lemon,juice. Fold in % the coconut 
Spread over peaches. Top with remaining peaches. Dot with cherry halves and 
sprinkle with remaining coconut. Place in freezing compartment of refrigerator 
to chill for 1 hour or chill several hours in the refrigerator. Makes 8 servings 


Coffee Whipped-Cream Frosting 
RED ROSE LTD 


~ 


With an electric mixer or egg beater, whip 2 cups heavy cream, | cup sifted 
confectioners’ sugar, and 44 cup Red Rose Instant Coffee until stiff. Use as a 


last-minute elegant filling and frosting for a fresh spice layer cake 
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Chocolate Mallo 
Shortcake 
PEEK FREAN (CANADA) LTD. 


2 tsp plain gelatine 
V4 cup cold water 
2 squares unsweetened chocolate 
1 cup milk 
¥, cup sugar 
V2 tsp vanilla 
‘ 1 cup whipped cream 
1 cup miniature marshmallows 
1 1 pkg Peek Frean’s Shortcake 


Soften gelatine in water. Heat choco- 
late, milk and sugar in the top of a 
double boiler until chocolate is melted 
and mixture smooth. Stir in the gela- 
tine and vanilla. Chill until cool and 
slightly thickened. Fold in whipped 
cream and marshmallows. Line a 
freezer tray or loaf pan with wax 
paper. Spread half the chocolate mix- 
ture in the bottom and cover with a 
iyer of Peek Frean’s Shortcake. 
Spread with remaining mixture, then 
inother layer of shortcake Wrap and 
hill several hours or overnight. In 
ert pan and remove the paper 

n fingers and serve garnished 
idditional whipped cream o1 


toasted almonds 


Pouding Parisien 
FRY-CADBURY, LTD. 


11. cups heavy cream (35 percent) 
2 ths icing sugar 

VV, cup Fry's Cocoa 

2 ths rum or 1 tsp vanilla 

24 chocolate wafer biscuits 

4 ths Cadbury's Choco 


Whip cream until stiff. Sift together 
icing sugar and the cocoa, and add to 
the cream with the flavoring of your 
choice. Place a long strip of waxed 
paper overlapping on each side of 
he mold (loaf-type), so that dessert 
can be lifted out, when ready 

Do not butter paper or mold 

Spread the cream between wafel 
iscuits, press together, place in the 
mold standing up, one next to tne 


other. and fill the mold completel 


Sprinkle the Choco on top and spread 


ightly on the cream with the back of 
spoon. Chill in refrigerator 3 to 8 


hours. To serve, cut diagonally 


Jiffy Cherry Jubilee 
Sundae 
DAIRY FARMERS OF CANADA 


V_ cup red currant jelly 

1 (15-0z) can pitted red cherries, 
well drained 

1. tsp brandy flavoring 

Red food coloring 


6 scoops ice cream 


Beat jelly until smooth with rotary 
beater. Add cherries, flavoring and red 
coloring. Chill. Serve over scoops of 


ice Cream. Serves 6, 





Only you and your NWagit 
can make this blissful Miocka Pudding 


Blended all through with chocolate sauce ... served with chocolate sauce 
3..this luscious Mocha Pudding is light and tender as cake! Words can't 


do it justice, but the folks at your table will. 


Don't all families, all guests exclaim over a real home-made dessert 2 
And “real home-made” means you did it all ydurself ... with your own 
special care and fine ingredients. Dependable Magic Baking Powder 
makes the most of those ingredients, too. There's no substitute for the famous 
Magic way ... for lovely cakes and desserts, and cloud-light biscuits. 


Are you well-supplied with Magic? Check, before your next baking! 


’ Zr 
Lreryone tastes the difference 


in a dessert you make yourself 


MAGIC MOCHA PUDDING 
(Self-sauced with Chocolate) 
Melt the chocolate in the top of double boiler. Combine the corn starch 
3 ounces (3 squares) unsweetened ; : ee 

and 1/2 cups of the sugar and stir into melted chocolate. Stir in water. 
chocolate Rica 
Cook over low direct heat, stirring constantly, until sauce comes to the boil; 


1 
1% tbsps. corn starch cover and keep hot over boiling water until needed. 


2 cups fine granulated sugar Grease a 6-cup casserole. Preheat oven to 350° (moderate). 


1 
22 cups water Sift flour, Magic Baking Powder, salt and instant coffee together 


12 cups once-sifted cake flour three times. Cream butter or margarine; gradually blend in remaining 2 
Vr tsps. Magic Baking Powder cup sugar. Add well-beaten egg, part at a time, beating well after each 
Ve tap. oalt addition. Measure milk and add vanilla. Add flour mixture to creamed 
mixture about a third at a time, alternating with two additions of milk and 


2 tsps. ' ee * 
2 tsps. powdered instant coffee vanilla and combining lightly after each addition. Turn batter into prepared 


6 tbsps. butter or margarine casserole. Pour 2 cups of hot chocolate sauce over batter. (Keep remaining 
1 egg, well-beaten sauce over hot water to serve with pudding.) Bake pudding in preheated 


Ys cup milk oven about 50 minutes. Pass remaining hot sauce. 
Ya tsp. vanilla 


—————— Magic costs less than I¢ per average baking 














SPECIAL DESSERTS 


Mocha Choc-A-Bloc 


PAN-AMERICAN COFFEE BUREAU 


V2 tsp vanilla 
1 pkg (12) lady fingers 


V2 Ib sweet cooking chocolate 
V_ cup strong coffee 
2 egg yolks, slightly beaten 


Melt chocolate over hot Add coffee and stir until smooth. Pour a little 
chocolate mixture on egg yolks and blend. Return to remaining chocolate mix 
ture. Cook over hot wat stirring constantly, until slightly thickened, then 
cool to room temperature. Add vanilla. Split lady fingers, place 3 halves close 
together and spread with chocolate mixture. Top with 3 lady-finger halves 
placed crosswise to first layer and spread with chocolate mixture. Repeat until 
lady fingers are all used. Spread remaining chocolate mixture on sides. Chiil. 


Cut in 4 to 6 slices and top with coffee ice cream. Makes 4 to 6 servings 


Cranberry Chiffon Freeze 
CARNATION CO., LIMITED 


Vq Ib (about 16) marshmallows 1-lb can whole cranberry sauce or 


Yq cup water cranberry jelly 


2 tsp grated lemon rind 2'/. cups whipped Carnation Instant 


Dice marshmallows; place in a saucepan with water and heat until they melt 
Add lemon rind and cranberries. Blend until smooth. Cool thoroughly. Fold 
chilled cranberry mixtur nto whipped Carnation Instant. Spoon into refrig 
erator trays and freeze until firm. Makes about 14% quarts 

To whip Carnation Instant for this recipe, mix ¥2 cup ice water and 42 cup 
Carnation Instant Magic Crystals in bowl. Whip until soft peaks form: add 

cup lemon juice. Contin beating until stiff peaks form (3 to 4 minutes) 
Fo t cup 


Pineapple Mallow Pie 
GENERAL MILLS (CANADA) LIMITED 


9-in. Baked Pie Shell (directions on 
Betty Crocker Homogenized Pie Crust 


24 marshmallows 
1 cup crushed pineapple, undrained 
1 ths lemon juice Mix package) 


1% cups whipping cream, whipped 






Heat in saucepan over medium heat: marshmallows, pineapple, lemon juice 
Sur constantly just until marsh ws are melted. Chill until partially set 
Fold in whipped cream. Pile >d pie shell. Top with chopped toasted 
nonds, if desired. ( ntil set (2 to 3 hours) or overnight 
r 


co 


ecen-time feasts 


Jelly Roll Breeze 


H. J. HEINZ COMPANY OF CANADA, LIMITED 


34 cup pineapple juice 1 (12-oz) jelly roll 


1 envelope unflavored gelatine 1 cup heavy cream, whipped 


1 


4 cup cold water 10 maraschino or Bing cherries, 
Vq cup sugar chopped 

2 (10-02) tins Heinz Junior Pears V3 cup coarsely chopped pecans 
and Pineapple 1 large banana, diced 


1/2 tsp lemon juice 


Heat cup pineapple ce. Soften gelatine in cold water and “% cup cold 


pineapple juice. Dissol\ in hot juice. Stir in sugar, pears and pine 








ipple, and lemon ce. Refrigerate until mixture mounds slightly when drop- 
ped from a spoon. Me while, cut ly roll into 42-inch slices. Arrange 4 slices 
on dottom of ungreased 9-inch tube pan; stand remaining slices, except one, 
upright around sides of pan. Cut remaining slice into finger lengths and place 
around inner tube of | Beat congealed gelatine mixture with rotary beater 


ight and fluffy. Now 
Pour into pan. If 


untl old in whipped cream and remaining ingredients 
extends above gelatine mixture, gently push slices 


downward until lev h gelatine. Chill until firm. Turn out onto platter; 


garnish with whipp eam and maraschino cherries. Makes 8 servings. 
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Multi-Purpose Barbecued Hamburger Mix 
SWIFT CANADIAN CO., LIMITED 


4 tsp salt 

V2. tsp pepper 

3 ths Worcestershire sauce 
2 (11-0z) bottles ketchup 


4 ibs hamburger 

4 medium onions, chopped 

3 cloves garlic, finely chopped 
2 cups chopped celery tops 

V4 cup Allsweet Margarine 


Pan-fry the onion, garlic, and celery in margarine in a large kettle. Add 
hamburger and stir and cook until all redness of the meat disappears. Add salt, 
pepper, Worcestershire sauce and ketchup. Simmer 20 minutes. Skim off excess 
fat. Yield: 10 cups (five l-pint containers) 

To Freeze: Cool quickly. Spoon the mixture into five |-pint containers. Seal. 
Label with name and date. Freeze at 0 degrees F. or lower. Do not stack until 
thoroughly frozen 

To thaw: Place container of the mix in hot water or under running hot water 
just long enough to allow mixture to slip out of the container 

BARBECUED HAMBURGER BUNS: Heat Barbecued Hamburger Mix 
slowly in a skillet or chafing dish. Use as filling in hot buttered hamburger buns. 
(Allow 4 cup per bun.) 

HOT STUFFED ROLLS: Allow Barbecued Hamburger Mix to thaw in 
refrigerator. Mix in some shredded cheese, if desired. Spoon generously into 
hollowed-out frank buns or French rolls. Wrap the rolls individually in alumi- 
num foil and heat in a moderate oven (350 degrees F.) or on a picnic grill 
about 30 minutes 

MOCK PIZZA Allow Barbecued Hamburger Mix to thaw in refrigerator 
Spoon generously over lightly toasted hamburg buns. Cover with Swift's 
Cheddar Cheese, shredded, and sprinkle with thyme. Broil until cheese is 
bubbly. 

HAMBURGER STROGONOFI Heat | pint Hamburger Mix in a skillet 
until completely thawed. Add 2 cups sliced fresh mushrooms and a 10-ounce 
can condensed cream of mushroom soup. Stir and simmer 5 minutes. Carefully 
spoon | cup dairy soured cream over surface. Sprinkle with chopped parsley. 


Do not stir. Simmer 1 minute more. Serve over hot cooked rice. Yield 


6 servings 


Spam Schooners 
BURNS & CO. LIMITED 


24 hot-dog buns 1 small onion 
2 (12-0z) cans Spork or Spam 1 slice green pepper 
1 Ib Spredeasy Cheese Vy cup prepared mustard 


4 sweet pickles Vy cup salad dressing 


NANCY GRAY Cut buns lengthwise. Slice half inch off top. Butter slice 
Home Hollow out centre and spread with butter. Fill with meat 
Economist ground up with other ingredients and moistened with mus 
tard and salad dressing. Cover with buttered top. Wrap in 
foil. Bake at 425 degrees F. for 15 minutes, or freeze and 


bake later, for about 30 minutes. 


Dessert Pizza 
KRAFT FOODS LIMITED 


1 pkg prepared pie-crust mix 2 eggs 
1 (8-0z) pkg Philadelphia Brand 2 ths lemon juice 
Cream Cheese Kraft Pure Peach Jam 


V2 cup sugar Kraft Pure Strawberry Jam 


Prepare and bake pastry for two-crust pie following the directions on the 
package 

Combine the cream cheese and sugar, mixing until smooth and well blend 
ed. Add the eggs, one at a time, beating well after each addition. Stir in the 
lemon juice. Turn into cooled, baked crust. Bake in a moderate oven, 350 
degrees F., 10 to 12 minutes, and cool. Lightly score to divide pizza into what 
ever pattern you desire for topping. Spread jams alternately in sections you 
have scored, using peach and strawberry or any other combination of jams you 


preter 


You may make your Dessert Pizza in a 14-inch pizzé pan, a 10 x 14-inch 


Je lly-roll pan or two round or square 9-inch cake pans 














OR OI aTePs 











> 
SAVES FLAVOUR! Turkey a la king goes so far, 
delicious. Saran Wrap keeps its rich goodness 





CSc kare WA 











SAVES TROUBLE! You just fix foods ahead of time and cover them with Saran Wrap. They keep beautifully. And SAVES FRESHNESS! Pastries like mincemeat tartlets 
: because this clinging food wrap is crystal clear, your buffet is as lovely and as colourful as you want it to be! taste just baked. They stay perfect in Saran Wrap. 


| Nothing saves like 
| Saran Wrap 


GRACIOUS ENTERTAINING during the holidays is so easy—with the help 
of Saran Wrap. * 





You know, this plastic food wrap lets you prepare even the most exciting 
delicacies ahead of time. It holds the flavour in. Won’t let air or moisture out. 
And sparkling Saran Wrap adds its own touch of gaiety. You'll want plenty SAVES MOISTURE! Bake fruitcakes weeks ahead. 
of it. Get a roll today . . . regular or extra-wide Queen Size. Saran Wrap holds in their wonderfully hearty flavour. 





*Trademark 








SAVES TIME! Arrange appetizers beforehand. Under SAVES WORRY! You can fix fancy gelatin moulds any SAVES EVERYTHING! Wash and iron good linens, 


Saran Wrap, they’re savoury, tempting . . . and ready! time. Saran Wrap keeps their nice taste and looks. then store in Saran Wrap. Dust can’t get at them 


TRVAT 
The end stays out 
on the package, 
always readytouse} _ Prodect of Dow Chemical of Conado, Limited 


Chimicacs 
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TEEN-TIME FEASTS 


Jellied Vegetable Salad 
PEPSI-COLA CO, OF CANADA, LIMITED 


11 ths plain gelatine softened in V_ cup diced celery 

Vq cup cold water , cup shredded pineapple 
Vq cup boiling water V4 cup shredded cabbage 
1 ths lime juice ¥, cup shredded carrots 


1 (10-0z) bottle Pepsi-Cola 


Soften gelatine in cold water 


When it begins to set, add celery 


id boiling water, lime juice and Pepsi-Cola 


pineapple, cabbage and carrots well mixed 


ogether. Pour into mold. Chill until set 


Gouda ‘n’ Ham Spread 
WM. UNDERWOOD CO, (CANADA) LIMITED 


1 


1 baby Gouda cheese 4 tsp Tabasco 
1 (41/2-0z) can Underwood 


Deviled Ham 


1 ths finely chopped onion 





Scoor t centre of a | Gouda cheese keeping shell in 
( nt cheese or grate finely. Mix well with deviled 
I isco and onion. Pile back into shell. Serve with 
| orted crackers. Can be prepared days or hours ahead 
of tme, refrigerated and ved with or on crackers at the last moment 


Chili Cheese-wiches 
PURITAN SALES LTD. 


2 (15-02) tins Puritan Chili Con Carne V2 cup light cream or evaporated 
6 hot-dog buns milk 
2 cups grated sharp Cheddar cheese 1'/. ths prepared mustard 


Dash of garlic salt 


slend cheese, crean I isonings. Spread on cut surfaces of split bun 

P buns on cook t and toast in moderate oven (350 degrees F. for 
linutes until cheese is bubbly. Heat Chili Con Carne thoroughly. Pour 
irge serving bo nd spoon generously over each hot bun. Six servings 


Pickle Cheese Snacks 
KNOLL VIEW FARMS LTD. 


VY, cup chopped Bick's Sweet Fresh V4 cup Bick’s Chili Sauce Relish 


Yum Yum Pickles 1 tsp prepared mustard 
1 (8-oz) pkg cream cheese, softened 1 tsp garlic salt 


1 cup creamed cottage cheese 


ombine all ingredients. Mix well. Refrigerate until needed. Spread on buttered 


ye-bread slices, or c1 >» crackers. Makes about 2 cups filling 


Beef Dill Two-Decker 


WESTON BAKERIES LIMITED 


Butter Sunbeam bread. Cover first slice with corned beef. Grate carrots, chop 
celery and mix with salad dressing. Spread this over corned beef. Cover with 
buttered slice. Butter top side of latter slice and cover with cheese and dill 
pickle sliced lengthwise. Cover with a third slice of buttered bread. Wrap well 
and keep in the refrigerator until serving time 


No-Cook Fudge Frosting 
NESTLE (CANADA) LTD 


1. cups Nestlé's Quik V3 cup boiling water 


vq cup softened butter 2/2 cups icing sugar 


Combine first three ingredients and stir until blended. Gradually add icing 


sugar. Beat until smooth. | 


ind frosts your layer cake or 24 cupcakes. 
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Tuna Ribbon Salad 


H. J. HEINZ COMPANY OF CANADA, LIMITED 


CHEESE LAYER 

2 tsp unflavored gelatine 
2 ths cold water 

V4 cup boiling water 

1 cup cottage cheese V2 tsp salt 
TUNA LAYER 

1 ths unflavored gelatine 
2 ths cold water 

V4 cup boiling water 

1 ths Heinz Cider Vinegar 


1 cup dairy sour cream 
2 ths minced chives 
1 ths Heinz Cider Vinegar 


2 (61/2-0z) cans tuna, drained, flaked 
V, cup Heinz Salad Dressing 

V2 cup chopped Heinz Pickles 

2 ths chopped pimento 


For cheese layer: Soften gelatine in cold water; dissolve in boiling water. Add 
cheese and next 4 ingredients. Pour into loaf pan (8 x 4 x 3 inches) or fish 
mold; chill until firm 

Prepare tuna layer meanwhile: Soften gelatine in cold water; dissolve in boiling 
water. Add vinegar and remaining ingredients. Pour over firm cheese layer; 
chill until firm. Unmold; slice 42 inch thick. Serve on endive or lettuce. Makes 
8 to 10 servings 


Rice Bake 
VISKING LIMITED 


3/4, cup olives 1 cup grated Cheddar cheese 


4 ths butter or margarine 4 sliced skinless wieners 
2 tbs flour 


1 tsp salt 


2 ths diced pimento 
2 cups cooked rice 
V4 tsp dry mustard V2 cup fine dry bread crumbs 


1 cups milk 


Cut olives into large pieces. Melt 2 tablespoons butter and blend in flour, salt 
and mustard. Gradually blend in milk, and cook and stir until mixture boils 
and is thickened. Stir in cheese, wieners, pimento, rice and olives, mixing lightly 
lurn into shallow baking dish. Blend crumbs and remaining melted butter and 
sprinkle over top. Bake in moderate oven (350 degrees F.) 20 to 25 minutes, 
until thoroughly heated. This casserole may be made ahead of time and baked 


just before serving. Makes 4 servings 


Salad-Sandwich Loaf 
CALIFORNIA PACKING CORPORATION 


About 1 cup chopped olives mixed 
with 1/4, cup mayonnaise 


1 small loaf unsliced bread 
1 cup ground cooked ham mixed 
with 4 cup mayonnaise 3 pkgs cream cheese 
3 to 4 hard-cooked eggs, mashed, V4 cup cream ( approx.) 
1 (28-0z) can Del Monte Fruit 


Cocktail 


seasoned, mixed with '/, cup 
mayonnaise 


Remove crusts from bread (saving for bread pudding or crumbs). Cut bread 
in 4 lengthwise slices, about inch thick. Butter inner sides of slices; spread 
fillings between. Wrap loaf tightly in damp cloth, then waxed paper. Chill 
thoroughly in refrigerator, overnight if desired. Unwrap; frost loaf with the 
cream cheese, softened to spreading consistency with the cream or top milk 
Decorate and serve with drained Del Monte Fruit Cocktail and greens. Serves 
8 to 10 


Filled Rolls 


THE CANADA STARCH CO., LIMITED 


V4 Ib Cheddar cheese 

1 medium onion 

V4 Ib minced cooked ham 
V, cup ketchup 


Vq tsp Worcestershire sauce 
V4 tsp pepper 

V4 cup Mazola Corn Oil 

2 tsp chopped parsley 


Vo tsp salt 8 hamburger rolls 


Grate or mince cheese and onion. Add ham. Mix in next 6 ingredients, blend 
ing well. Spread mixture between halves of rolls. Wrap each roll in aluminum 
foil and place on baking sheet. Bake in 350-degree-F. oven for 15 to 20 minutes 
or until filling melts and rolls are hot. Serve immediately in aluminum wrap 
Eight servings 

Preparation time, 9 to 10 minutes. Prepare beforehand and store in refrig 


erator or freeze until ready to use 
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Another Robin Hood 'Gure-Fire Guccess’ Recipe 





Here’s a simple but sophisticated main-dish . . a savoury 
bacon-cheese custard pie ! Actually, this is a celebrated French 
dish called ‘Quiche Lorraine” (pronounced ‘‘Keesh Lorrayne”’ 
Our adaptation of it looks wonderfully professional but, as the 
recipe will show you, is very easy. 





Step 1 The Pastry. 1 cup sifted Robin 

ip Pai Purpose Flour. 14 teaspoon salt 

Few grains garlic salt. 14 cup lard or shorten- 
, 


ing. 2 to 3 tablespoons cold water. (Note: Both 
pastry and filling may be made ahead of time 


u hd —/bLo 
baal », oe PUR Pose Ls _ 


Step 3 The 


sliced Swiss pacha 





lightly 


cayenne pepper. 2 cups light crean 











Step 2 Sift together salt, flour, garlic salt. Step 4 Dice bacon, fry crisp 
i 


j Drain, # 
sad in pie shell, cover with cheese slices 
C j t rredients, strain into pie 
shell. Bake at cn F. for 15 ) minutes, reduce 


nutes more, until 
silver knife ihe wie in pie comes 


Cut in es yrtening to size of small peas. Add spreat 
cold water a teaspoonful at a time, while ombine other ingredier 
ork. Press to- 


0 minutes. Roll heat to 325° F. 25-30 m 


tossing mixture lightly with 
gether, flatten slightly, chill 1 


to fit 9” pie-plate. 
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s bacon. 3 0z 


tablespoon Robin Hood All- 'p urpose Flot 


teaspoon salt. 44 teaspoon pepper. Few grair 











And when you bake it with Robin Hood Flour, you know 
it will come out just like the picture. Robin Hood is specially 
milled from the nutritious hearts of wheat. . and every batch 
is bake-tested before it’s ever sold. So Robin Hood Flour is 
extra-good .. . in every possible way. 






3 See our nice 
new bag ? 

It holds the Same 
fine flour as 
always... the 
“faithful” flour 
that gives you 
prize results 
every time you 
bake 

Robin Hood 

is Bake-Tested 
Twice... for 
best results 


beaten. 1 








out clean 








TEEN-TIME FEASTS 


Supper on a Bread Slice 
CARNATION CO., LIMITED 


VY, cup undiluted Carnation 
Evaporated Milk 

1 Ib sliced process-type cheese 
1 loaf French bread 


2 (12-oz) cans luncheon meat 
1 ths prepared horse-radish 
V2 cup chopped green pepper 


Shred luncheon meat into large bowl. Blend with horse-radish, green pepper, 
and Carnation. Cut 4 cheese slices into thin strips, about 4% inch wide. Shred 
' remaining cheese; add to meat mixture. Combine well. Split loaf of bread in 
half lengthwise. Spread cut bread surfaces with meat mixture. Refrigerate. Just 
before serving time place on broiler. Broil 5 minutes, 5 to 6 inches from heat. 
Crisscross cheese strips over top of sandwich. Continue broiling 3 minutes more 


(until cheese is bubbly). Slice and serve at once. Makes 6 servings. 


Neapolitan Hamburger Pie 
ADOLPH S LTD. 


2 Ibs lean ground beef, chuck or 1/2 Ib Italian salami, cut in 
round thin rounds 
2 tsp Adolph’'s Seasoned Meat V2 Ib Mozzarella cheese, 


Tenderizer sliced as thinly as possible 





1 clove garlic, minced 2 (4-oz) cans mushrooms 


JEANETTE 
FRANK 


Tomato sauce (recipe below ) (stems and pieces) 


2 sweet onions, thinly sliced 2-1 tsp oregano 


Consumer 


1 
Service /2 cup grated Parmesan 


cheese 
TOMATO SAUCI 


2 (8-oz) cans tomato sauce /, tsp Italian seasoning, or 


Vq tsp garli« salt V, tsp each, oregano, marjoram, 


1 tsp sugar thyme 


Combine sauce ingredients and blend thoroughly. 

Mix together ground beef, Adolph’s Seasoned Meat Tenderizer and garlic. 
Divide mixture and pat into two round pizza-pie tins. Cover each with half 
the tomato sauce, onions, salami, Mozzarella and mushrooms. Sprinkle with 
oregano and Parmesan cheese. Wrap properly and freeze immediately. Keep 
1 to 3 months. Bake from frozen state in preheated, 450-degree-F. oven 15 
to 20 minutes. Slice in wedges with a pizza or cake knife. Serves 6. 


Peanut Butter Chiffon Pie 


KELLOGG CO. OF CANADA, LIMITED 





4 cups Kellogg's Corn Flakes 2 eggs, separated 


V4 cup soft butter or margarine 3, cup sugar 
2 ths sugor Vq tsp salt 
1 ths unflavored gelatine Vq cup peanut butter 


1 cup cold water /y tsp vanilla flavoring 


Crush corn flakes into fine crumbs. Blend butter and sugar, then stir in corn 


flakes crumbs; mix well. Press evenly and firmly around sides and bottom of 
9-inch pie pan. Chill. Soften gelatine in “% cup water. Beat egg yolks slightly 
and combine with cup of the sugar, 44 cup water and the salt. Stir in soften- 
ed gelatine. Cook over boiling water until thick and fluffy, beating constantly 


with rotary beater. Cool 


Measure peanut butter into a bowl; add remaining % cup water gradually, 


beating until smooth. Add egg mixture and vanilla; blend with beater. Chill 
until slightly thickened. Beat egg whites until foamy, add remaining 4 cup 
sugar gradually, beating until stiff but not dry. Fold into peanut-butter mixture. 
Spread in pie shell. Chill until firm or overnight. Just before serving, top with 


chopped nutmeats or sweetened whipped cream. May be prepared a day in 
advance of serving 


Royal Tea Punch 
RED ROSE LIMITED 


2 cups boiling water 2 cups grapefruit juice 
4 cups ginger ale or soda water 


Sugar to taste 


3 Red Rose tea bags or 4 tsp tea 
4 cups grape juice 


Pour boiling water over t Brew 5 minutes. Strain. Just before serving com- 
bine ingredients and sweeten to taste. Pour over ice cubes or ice block in punch 


bowl. Makes 25 servings. 
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Peanut Butter Crunch Pudding 
GENERAL FOODS KITCHENS 


1 pkg Jell-O Vanilla Pudding 
and Pie Filling 

2 cups milk 

114, cups Graham cracker crumbs 
(about 20 crackers) 


VY, cup sugar 
V4 cup creamy-style peanut butter 
3 ths butter 


Combine pudding mix and milk in saucepan. Cook and stir over medium heat 
until mixture comes to a ful/ boil. Remove from heat. Let cool to room 
temperature. 

Meanwhile, combine Graham cracker crumbs, sugar, peanut butter and 
butter. Mix thoroughly. Spread % cup crumb mixture in an 8x8-inch cake 
pan. Cover with 1 cup of the pudding. Then add alternate layers of 34 cup 
crumb mixture and remaining pudding. Sprinkle with remaining crumb mixture 
and chill. Makes 9 servings. May be made the day before. 


Fruit Pies With Party Sauce 
CAMPBELL SOUP COMPANY LTD. 


1/2 cups milk 

1 tsp vanilla 
Dash nutmeg 
Dash cinnamon 


Swanson individual frozen fruit pies 
2 slightly beaten eggs 

VY, cup sugar 

V4 tsp salt 


Bake fruit pies according to directions on package. In top of double boiler, 
combine eggs, sugar, salt, milk, vanilla, nutmeg and cinnamon. Cook over hot 
water, stirring often, until mixture coats silver spoon. Chill pies and sauce. 


Spoon sauce over pies when ready to serve. Makes 2 cups sauce. 


Butter-Pecan Parfait > 
SALADA-SHIRRIFF-HORSEY, LTD. 


1 pkg Vanilla Junket Freezing Mix 
¥, cup evaporated milk 
3%, cup water 


Yq tsp Shirriff’s Butterscotch Extract 
Yq cup toasted chopped pecans 
6 vanilla cookies, crushed 


In automatic refrigerator, set cold control to fast freezing. Prepare Junket 
Freezing Mix according to package directions. Fold in Shirriff Butterscotch 
Extract and pecans at second beating. Spoon this mixture into parfait glasses 
with alternate layers of crushed vanilla cookie crumbs. Freeze. Remove dessert 
from freezing section to lower section of refrigerator 15 minutes before serving. 
Top with maraschino cherry. Yield: 6 servings. 


Grapefruit Cobbler 


a & FLORIDA CITRUS COM MISSION 





1 cups prepared biscuit VY cup firmly packed brown 
mix sugar 
2 ths sugar 3 ths flour 
PEGGY WARE 3/4, cup milk 2 ths butter or margarine 
Home 6 ths melted butter 2 (15-0z) cans Florida 


Economist grapefruit sections 


j 
Mix together biscuit mix and sugar. Combine milk and butter; stir into biscuit 
mix to form soft dough. Roll out dough on lightly floured board or pastry 
cloth, approximately 42-inch thickness. Cut with 2-inch cookie cutter. Place on 
baking sheet; refrigerate. When ready to serve, mix together brown sugar and 
flour in saucepan. Drain grapefruit sections; stir in syrup. Add sections and 
butter; heat until butter is melted. Turn into a shallow baking dish, 11 x 7 x 12 
inches. Refrigerate. When ready to serve, top with biscuit rounds. Bake in a 
moderate oven, 375 degrees F. for 15 minutes. Serves 6 to 8. 


Apple Parfait 
B. C. TREE FRUITS LTD. 


1 pkg vanilla pudding and pie filling V4 tsp nutmeg v 


2 cups sweetened applesauce Few cookie crumbs 


V2 tsp cinnamon 


Prepare pudding (the kind you cook) according to package directions. Chill oa» 
until set. Mix applesauce with spices and, if desired, a little grated lemon rind. 

Using parfait glasses, alternate pudding and applesauce in layers. Sprinkle with 

a few cookie crumbs. Chill. Makes 6 to 8 servings. 























Open the door to convenience 


Now... you may have your milk delivered in convenient, 


disposable Pure-Pak cartons. Dairymen everywhere are 


proudly bringing this new, improved service to their customers. 
It’s the only milk carton with a sealed-in spout that pours 
. Pure-Pak 


like a pitcher. Used only once... only by you.. 


is then discarded like other modern food packages. Mothers 
appreciate the safety of this shatterproof container. You'll 
enjoy its convenience in so many ways. Just ask your milkman 
for this modern, health-protecting milk package! You'll never 


go back to old-fashioned bottle delivery again. 


You enjoy the advantages of milk in Pure-Pak at the store; now you can also get this modern service at your door! 


Now faref ak is available wherever milk is sold... try it! 


EX-CELL-O CORPORATION OF CANADA LTD... LONDON 


TOUR PERSONAL MILK CONTAINED 
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Ampromptu parties 


Tuna Delight Sandwich Spread 
RITISH LUMBIA PACKERS, LIMITED 
Vp cup toasted, chopped almonds, 


if desired 


2 to 3 ths mayonnaise 


1 (7-oz) can Cloverleaf Albacore 
Tuna, drained and flaked 


V2 cup crushed, drained pineapple 


Pampered Pigs 
CANADA PACKERS, LIMITED 


1 Ib Maple Leaf Sausage Meat Water to cover 


2 cup cider vinegar 1 recipe unbaked Domestic 





V4 cup mixed pickling spices Pastry 


SALLY HENRY 


1 cup brown sugar Maple Leaf Process Cheese 








Ho 2 bay leaves Hostess Roll 
Economist Orange marmalade 
Shape May I S M neter of spatter 1 tie 
€ 1€ ot Place cepar h vineg sickling spices, brown 
Oc e Simmer 20 minutes nd leave ) 
ol it oth. R surface. Cut h cookie cutt 
1 fit muf ( aps with smaller cookie cutter and set aside. I 
pastry vuffis ice Of Maple Leaf Cheese. a slice of cooked 
Maple Leaf Sausage M«¢ nd tablespoon orange marmalade. Cover witt 
pastry cap. Bake in a hot ov 450 degrees F.) for 15 minutes or until golden 
orown. Mahk 3} doze If stored nbaked in freezer allow extra 7 minutes 
iAIT 
omestic Fastry 
CANADA PACKERS, LIMITED 
214, cups sifted pastry flour 2/; cup Domestic Shortening 
1 tsp salt 4 to 6 ths cold water 
Mix flour and together. With pastry blender or two knives, cut in Do 
the consistency of c orn meal. Gradually add water, stirring wit! 
h Divide in half and ro t floure 
face 
Reception Casserole 
<eception asserole 
RNS & CO. LIMITED 
4\/, Ibs diced fully cooked Shamrock 3 (12-0z) pkgs mixed frozen 
Ham vegetables 
2 cans cream of mushroom soup 1 tsp instant onion or onion salt 
1 can mushrooms 2 ths Italian spaghetti sauce mix 
4 cups freshly cooked rice 1 Ib Spredeasy Cheese 
Cube ham. Add souy with canned mushrooms and the iquid. St 
ce. Blanch, t Kc Ok, frozen vegetables and mix in. Sprinkle 
onion ar pagt Spoon into large baking pan ( 
1 de < < Top th cheese ice Do not ve Bak 
1ode e OV I fo oO Makes 25 se g 
Mak Te KC efore serv 1 
Hot Shrimp Appetizers i 
KRAFT FPOODS LIMITED 
1 cup chopped cooked shrimp Melba toast rounds 
Vs cup Miracle Whip Salad Dressing Kraft Grated Parmisello Cheese 
Dash of freshly ground pepper 
Combine shrimp, salad dressin i pepper. Spread on toast rounds. Sprinkle 
with cheese. Place in a yler unt ightly browned. Serve hot 
Make ahead and ref ite. Broil just before serving 
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Curry With Minute Rice 
GENERAL FOODS KITCHENS 
1 tsp Worcestershire sauce 


2 ths flour 
1'/. cups stock 


Vv, cup butter 

3, cup finely chopped onion 
1 cup chopped apples 

V2 cup chopped celery V2 cup milk 
1'/. ths curry powder 2 cups diced cooked chicken, lamb 
V2 tsp salt or pork 

Ve tsp pepper 1'/; cups Minute Rice 


Vq tsp ginger 





Heat butt - killet. Add onion pple ind celery. Cook slowly to brown, 
sout 5 to 10 minutes. Add the next six ingredients and stir to blend. Add stock 
nd milk and cook until thickened, about 3 minutes, stirring constantly. Refrig- 

erate until serving time then add chicken and heat thoroughly. Cook Minute 

Rice according i package directions. Serve curry over the rice with chutney 


ind condiments. Makes 4 servings 


Note cups water and 2 chicken bo on cubes can be substituted for the 
stock 


Tuna Pilaft 
BRITISH COLUMBIA PACKERS, LIMITED 


1 (7-oz) can Cloverleaf Albacore 1 can condensed cream of mush- 


Tuna, drained and flaked room soup 
2 cups cooked rice Vo cup milk 
3 tsp or more curry powder 


Buttered crumbs, potato chips or 


2 hard-cooked eggs, sliced 
1 green pepper, chopped OR 
1 cup chopped celery breakfast cereal for topping 


4 tbs chopped onion 


Combine tuna, rice, eggs, green pepper or celer ind onion. Place in greased 
2-quart casserole. Mix together soup, milk and curry powder. Pour over tuna 
mixture. Sprinkle buttered crumbs, potato chips or breakfast cereal over mix- 
ire. Cover casserole. Refrigerate ntil later, then bake in moderate oven, 


350 degrees F., for 45 to 50 minutes. Yield: 6 servings 


Oyster-and-Chicken Pie 
CANADIAN CANNERS, LIMITED 


1 tin Aylmer Cream of Oyster Soup Ve tsp cayenne 


1 tin Aylmer Cream of Chicken Soup 2 cups diced, cooked chicken 
1 cup chopped celery 


Vo tsp salt 


2 hard-cooked eggs, shelled, sliced 
Pastry for deep one-crust pie 
Ve tsp white pepper 


Butter a 2-quart baking dish. Combine in a mixing bowl, the Aylmer soups, 


celery and seasonings. In the casserole arrange a layer of soup, one of chicken, 





then one of sliced eggs. Repeat the layers. Place slashed pie-crust on top and 


seal the edges. Place in refrigerator until mealtime then bake 10 minutes at 


450 degrees I then 10 at 350 degrees fF 


Golden Potato Patties 
RECKITT AND COLMAN (CANADA) LIMITED 


1, cups water 1 envelope French's instant Potato 
Vo tsp salt 1 egg 


1 ths French's Minced Onion 1 ths French’s Prepared Mustard 


Vq cup milk Shortening 
Bring water to a boil with salt and minced onion. Remove from heat. add milk 
ind stir in Instant Potato. Beat together egg and mustard and blend into potato 


Shape into patties and refrigerate. These may be made the day before. At 


serving time, brown in shortening in a hot skillet. Yield: 6 patties 


Tartelettes au Jambon 
VISKING LIMITED 


Finely chop | cup of cooked, boneless ham. Blend in 2 tablespoons of prepared 
mustard. Finely chop 3 green onions and blend into the ham mixture. Whip 
until stiff 1 cup of heavy cream. Sprinkle with teaspoon of cayenne and fold 
into the ham mixture. Refrigerate until needed then lightly pile the cold ham 
mixture into 6 to 8 baked tart shells. Sprinkle with paprika and chopped chives 


or parsley. Serve cold ‘ 
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IMPROMPTU PARTIES 


Creole Lobster Curry 
ADOLPH’S LTD. 


4 frozen lobster tails 
Adolph’s Seasoned Meat Tenderizer 
CURRY SAUCI 


2 tbs butter 2 medium onions, grated 


2 ths flour Yq cup grated sharp Cheddar cheese 
1'/. tsp Adolph’s Seasoned Meat 1 or 2 ths curry powder 
Tenderizer 


4 cup sherry or white wine 
1 cup milk or 10 percent cream 
Thaw lobster tails. Snip the little cross pieces with kitchen shears. Sprinkle 
lobster meat evenly with Adolph’s Seasoned Meat Tenderizer as you would 
salt. Do not add salt. Pierce all over with a sharp fork, right through to the 


overnight in the 


shell. Let stand at room temperature 30 to 40 minutes o 
refrigerator. Then boil tails in a large kettle of salted water 6 to 10 minutes 


Drain hot water, drench with cold, and remove meat from shell 


Make sauce as follows: Melt butter in double 


Oiler. Add flour and Adolph’s 


Seasoned Meat Tenderizer (useful for seasoning as well as tenderizing). stir 
ring until smooth. Add milk slowly and stir to avoid lumps and curdling. Cook 
until mixture thickens, thinning with milk if necessary. Add onions, cheese, 
curry and wine, stirring after each additior 

Cut lobster into |-inch pieces, add to sauce. Curry can be refrigerated for 


one or two days. The accompanying rice can also be prepared ahead of time. 


{ 


OOk it by gently steaming in beef consommeé instead of water. Reheat both 


rry and rice just before mealtime. Four servings 


Vichyssoise 
GENERAL FOODS, LIMITED 


Vg cup butter or margarine 1 (12-0z) pkg Birds Eye Potato 
2/5 cup diced onions Patties 

3 chicken bouillon cubes 1 cup light cream 
2\/y cups water V2 cup milk 
Vq tsp salt 


Vg tsp pepper 


2 ths chopped chives ( optional) 
Sour cream (optional) 


b 


Combine butter, onion, bouillon cubes, water, salt and pepper in a saucepan. 


Bring to a boil; then add frozen potato patties. Bring to boil again and simmer! 


15 to 20 minutes, or until potatoes are tender. Remove from heat and beat with 
an egg beater until smooth. (For a creamier soup, put through a sieve or beat 
in an electric blender). Add cream and milk. Cool, then chill thoroughly (4 
to 5 hours, or overnight). Serve in chilled cups. You can sprinkle with chopped 


chives and top with sour cream if you like. Makes about 4% cups or 4 or 5 
servings 


Note:.1/3 cup diced leeks may be substituted for 1/3 cup of the onions 


Ham-and-Chicken Salad Ring 
THOMAS J. LIPTON, LIMITED 


1 pkg Lipton Chicken Noodle Souj VY cup diced cooked ham 


3 cups boiling water 1 (7-oz) can (1/2 cup) boned 
2 ths gelatine (2 envelopes) chicken pieces 
V_ cup cold water Vy cup crushed pineapple, drained 
Vo tsp salt V2 cup chopped celery 
3/45 cup sour cream 


Stir chicken noodle soup into boiling water, cook seven minutes. Strain and 


save noodles. Sprinkle gelatine into cold water and let stand five minutes Pou! 
hot broth over gelatine and stir until dissolved, add salt and chill until partially 
set. Beat with rotary beater until light and frothy, then fold in sour cream 
Carefully fold in ham. chicken, pineapple, celery and noodles. Pour into a 


mold and chill until firm. Unmold onto greens. Makes 6 to 8 servings 


Ham Putis De Luxe 


GENERAL MILLS (CANADA) LIMITED 


1 stick Betty Crocker Cream Puff Mix 1 cup (8 oz) soft cream cheese 


1 cup cooked diced ham 1 cup drained, crushed pineapple 


Make 24 small puffs (1 /ve ng teaspoonful of dough for each puff) following 
directions on package for | stick of mix. Combine rest ol ingredients. Fills 24 


puffs. Thesé can be filled and frozer until needed 
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Z- ST. LAWRENCE OIL is a 
1. | pure unsaturated CORN 
, OIL recommended by 


| ¢ many doctors when a low 
Pe fat diet is indicated 
Easy Pouring Measure | secul ner 
\ | No Drip tiresome mixing blend 
= Slit. sh * 
“—e iderful ft 
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FREE RECIPE BOOK! 


“COOKING WITH 
CORN OIL” — 


36 pa ges of 
Sa 1 Dr end 
th lerful 
ret ad ‘ 
on 
THE ST. LAWRENCE STARCH COMPANY LIMITED Makers « of Bee H 
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up... lvory Laundry Starch (Blue and White)... and Durhe ( n Starcl 








Belongs 
on your 
table and 
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cooking 














BLUEBERRY 
SPREAD 
1 calore raabructed db 





.. Enjoy 
LOW CALORIE but 
SWEET SPREADS by 


4 we 





THE SYMBOL OF QUALITY FROM COAST TO COAST 
Made Without Sugor 


9 Varieties—Black Currant, Blueberry, 
Damson, Grape, Orange, Pineapple, 
Raspberry, Strawberry, Three Fruit 


Especially prepored for Calorie Conscious Canadians 


11Q 
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IMPROMPTU 
PARTIES 


Olive and Corned Beef 
Tossed Salad 


COMMISSION FOR 
SPANISH GREEN OLIVES 


Vy cup sliced pimento-stuffed green 
olives 

2 cups torn lettuce 

2 cups torn chicory 

2 cups torn endive or escarole 

2 medium-sized carrots, grated 
1 medium-sized tomato, cut in 
wedges 

2/, cup sliced celery 

V3 cup sliced green onions 

Vq cup sour cream 

3 ths lemon juice 

3 tbs salad oil 

1 ths sugar 

1 tsp salt 

V_ tsp pepper 

Vq Ib cooked corned beef, cut in 
thin strips 


Prepare vegetables ahead of time, toss 


lightly together and chill. At serving 
time combine sour cream, lemon juice, 
oil, sugar, salt and pepper; beat or 
shake until blended. Add dressing mix 
ture and corned beef to olive mixture: 
toss lightly but thoroughly. Garnish 
with additional sour cream and olives, 


if desired. Makes 6 servings. 


Banana Frozen Salad 
Ring 
CANADIAN BANANA COMPANY LTD. 


2 (4-0z) pkgs cream cheese 

1 tsp salt 

2 ths mayonnaise or salad dressing 
1 ths lemon juice 

V2 cup canned, drained, crushed 

pineapple 

V2 cup coarsely cut maraschino 

cherries 

V2 cup coarsely chopped nuts 

1 cup heavy cream 

2 cups diced ripe bananas* 
(3-4 bananas) 

Salad greens 

*Use fully ripe bananas. . 
peel flecked with brown 


. yellow 


Set refrigerator control at coldest set- 
ting. Place cheese in large mixing bow] 
and beat with a fork 
Add salt, mayonnaise or salad dress- 
ing and 


until creamy. 
lemon juice and mix well 
Fold in pineapple, cherries and nuts 
Whip cream until thick and shiny but 
not stiff, then fold into cheese mixture 
Fold in bananas carefully. Turn into 
individual ring molds or into one large 
ring mold rinsed in cold water. Freeze 
about 2 hours or until firm or freeze 
and use days later. Unmold on lettuce 
or other crisp salad greens. Makes 8 
to 10 servings. 





- INVITATION 


OFFER 


sae Be 


on the new 
complete-in-a-box 
dessert... 
CHOCOLATE 


CAKE RO 


The mixes for both 
the luscious chocolate 
cake and marshmal 
low filling are in the 
one package. Betty 


Crocker's easy direc 

tions tell you how to 
make and roll your own delicious 
chocolate cake roll. (You don 
even need a jelly roll par 





ON THE PURCHASE OF ONE PACKAGE OF... 
CHOCOLATE CAKE ROLL MIX 


on will be redeemed from you at its face value plus 2¢ for 


=>=S 
= > 
eee 
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LL 


Cake Kall 
Ma 


js 





Redemption, Box 2176, Toronto, Ont. 
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ls 
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Molded Horse-Radish 
Ring 
KRAFT FOODS, LIMITED 


1 envelope gelatine 

1 cup cold water 

Y, cup Miracle Whip Salad Dressing 
2 ths well-drained horse-radish 

V4 tsp salt 

V4 tsp paprika 

VY cup heavy cream, whipped 
Lettuce 

Watercress 

Assorted rye-bread slices 

Kraft Natural Swiss Cheese, sliced, 
cut into triangles 

Turkey slices 

Ham slices 


Soften gelatine in cold water. Dissolve 


over hot water, and cool. Combine 
with salad dressing, horse-radish, salt 
and paprika. Fold in whipped cream. 
Pour into a 6%-inch ring mold and 
chill until firm. Unmold on lettuce on 
a serving tray, fill centre with lettuce 
and watercress, and surround ring 
with rye-bread slices, cheese triangles, 
slices. Excellent to 


turkey and ham 


serve with hot or cold roast beef 


Pineapple Tunayaki 
DOLE-HAWAIIAN PINEAPPLE CO. 


3 ths butter 

3 green onions, sliced, tops as well 
1 clove garlic, pressed 

2 ths flour 

1 (20-0z) can Dole Pineapple Chunks 
1 tsp salt 

1 tsp soy sauce 

1 ths vinegar 

2 (6'/2-0z) cans tuna flakes 

V_q (10-0z) can sliced mushre. »ms 

1 (4-oz) can water chestnuts, sliced 
(optional) 

1 (12-0z) pkg frozen peas 


Soften onion and garlic in melted but 
ter in skillet. Stir in flour until smooth, 
then drain syrup from pineapple di 
rectly into skillet, add salt, soy sauce 
and cook and stir until 
thick and clear 


and vinegar 
Gently stir in pine 
apple chunks, tuna, mushrooms, wate! 


chestnuts, and frozen peas directly 
from package. Refrigerate, then re 
heat for serving. Four to 6 servings 





CHANGING YOUR 
ADDRESS? 


WRITE TO 


Manager, Subscription 


CHATELAINI 


Dept ; 


481 University Ave., Toronto 2, 


Canada 
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Easy Vege 


THOMAS J. 


table Salad 
LIPTON, LIMITED 
1 pkg Lipton Beef Noodle Soup with 
Vegetables 

1 cup boiling water 

1 (11-0z) pkg frozen mixed 
vegetables 


1 tsp sugar 

3 ths prepared Italian salad dressing 
(oil and vinegar) 

1 cup chopped celery 

Yq cup commercial sour cream 


Empty beef vegetable soup into boiling water in saucepan. Cover and simmer 
for 10 minutes; then cool. Cook mixed vegetables according to package direc- 
tions; drain and cool. Stir cooked vegetables into cooled soup, add sugar and 
toss with Italian salad dressing. Chill in refrigerator for | hour or longer 

Just before serving: fold celery and sour cream into vegetable-salad mixture 
Serve on lettuce and garnish with egg slices ’ 
Makes 4 servings 


, pickled beets or fresh tomatoes. 


Barbecued Spareribs 


MCILHENNY-POWELL LTD 





Have 3 pounds spareribs cut in serving pieces. Place in 
shallow pan. Roast in moderate oven (350 degrees F.) 1% 
2 Baste Barbecue last 


to 2 
hour of roasting. Six servings 


4 


hours with Sauce twice during 


THERESA 


MOLASSES BARBECUE SAUCE 
MADDEN V4 cup unsulphured molasses 1 (8-oz) can tomato sauce 
Home 1 ths prepared mustard V_ cup chopped onion 


Economist 


THE OGILV 


1 Ib minced beef 

Yq cup Ogilvie Instant Oats 
1 tsp salt 

Ve tsp pepper 

3/4, cup milk 

2 ths minced onions 


Combine beef, oats, salt, 


375 degrees F. for about 30 


until ready for baking. Child 


2 medium-sized eggplants 
1 cup kernel corn 

Vq cup celery slices 

V_ cup carrot, thinly sliced 


paper towel. Remove pulp, 
thoroughly with corn, 
and pepper, then stuff 


About | hour before dinner, 


pepper, 
greased 8-inch layer-cake pan. 
sauce and ketchup. Spread over meat mixture 


For a wagon-wheel effect, 


celery, 
them 


Wagon-Wheel Meat Loaf 


IE FLOUR MILLS CO., LIMITED 


Vq minced clove garlic 

2 ths chopped parsley 

1 tsp dry mustard 

Ve tsp Tabasco sauce 

1 tsp Worcestershire sauce 


3 ths ketchup 
milk, garlic and parsley. Pat 
Mix together mustard, 


Bake in 


onions, 


Tabasco, 


miriutes. 
cut meat in 8 wedges 


res love it — adults, too! 


Vegetable-Stuffed Eggplant 


AMERICAN HOME FOODS 


1 cup bread cubes 
1 (152-02) can Chef Boy-Ar-Dee 
Spaghetti with Mushrooms 


shells. Chop pulp and 


Season shells with 


4 -inch-thick 
carrots and bread cubes 


leaving 


with vegetable mixture. Cover and 


remove stuffed eggplant halves from refriger 


into a 
Worcestershire 
a moderately hot oven, 


Arrange on platter spoke 


fashion with hot buttered corn niblets in between (corn forms the wagon 
wheel). 
Note: This meat dish may be prepared hours ahead of time and refrigerated 


Cut eggplants in half, and boil in salted water for 5 minutes. Drain and dry with 
mix 


salt 


refrigerate. 


ator 


1 ths vinegar 


Combine all ingredients in saucepan 
ahead of time and keep in a covered refrigerator jar 


V4 tsp Tabasco 


boil one minute. Make 


Makes 2/3 cup. 


Bring to a boil; 


serole 


» 


Cover and bake at 375 degrees F. f 


and place in rectangular casserole dish 


Add a little water to bottom of cas 


Pour spaghetti sauce with mushrooms over top of each eggplant section. 


or about 45 minutes 





WE'RE GOING TO BRING YOU | 
NEWS AND NEW IDEAS IN | 
CHATELAINE EVERY MONTH. 


Watch for us, won't you? In our 
sunny kitchen we'll be planning 
things we know you'll like to try. 
Recipes for nourishing meals, that 
are good and easy. Surprises for 
the family, hints for you. 


HEARD ABOUT THE 
ANNIVERSARY CONTEST? 


We're celebrating the 5th Anniversary of 
Betty Crocker’s Canadian Kitchen and 
the prizes are quite wonderful. Imagine 
the fun of winning one of 6 brand new 
cars or one of 30 TV’s, Hi-fi's or radios. 
1,000 homemakers will receive Betty 
Crocker cook books as prizes. Look for 
details in your newspaper or on TY. 


SPEAKING OF COOK BOOKS! 


Every woman loves a new cook book and 
especially from Betty Crocker. 
Famous Betty 
Crocker Picture 
Cook Book usual 
price is $5.75 but this 
month offered to you 
for $3.50 plus 2 box- 
tops from any Betty 
Crocker baking product. 
Good’n Easy Cook Book full of tested- 
time-savers and menu ideas. Usual price 
$1.19 but this month to you for 75¢ plus 
2 boxtops from any Betty Crocker baking 
product. 

Just send your name, address, name of 
Cook Book withcheque or money order to 
Cook Books, Box 2163A, Toronto, Ont. 





OCTOBER CASH SAVING 
For a delicious treat 


clip coupon on opposite page. 








eo 
Apples a Ban nty! had nese caliiie 
they're orcha é onde ! 
time to bake ip these old-javo le f grands 
othe and o too! 


Hot Apple Dumplings with Syrup 
Syrup: Boil together for 3 minutes— 
1 cup sugar, 2 cups water, 
4 3 tbsp. butter, 4 tsp. cinnamon 
ye or Make short biscuit dough by just 
adding milk to Bisquick. Three cups 
Bisquick and 1 cup milk makes dough for 6 dumplings. 
Roll out your dough a little less than 4” thick, and cut 
into 7" squares. Pare and core a medium-size apple 
for each square. Fill core cavity with mixture of 
cup granulated sugar and 1 tsp. nutmeg—dot with 
butter. Bring corners of pastry up over apple, moisten 
and seal. Place in baking dish. Pour syrup around 
dumplings. Bake 40 to 45 minutes at 425°. Serve 
warm with cream or whipped cream 
Crumble-Crust Apple Pie You just sprinkle on this 
golden top crust! For this crust, use 1% sticks of our 
Betty Crocker Pie Crust Mix for a generous 9” flaky, 
tender bottom crust. Heap your unbaked pastry-lined 












pan with peeled, sliced apples and 
a mixture of % to 1 cup sugar and 
1 tsp. cinnamon. Dot with 1% tbsp 


butter. Sprinkle on top streusel 
mixture of 4 stick pie crust mix 
crumbled cup sugar, 4 tsp 
nutmeg (or cinnamon). Bake 50 


to 60 min. at 425 


aA 








ht fhon ( (abe 
Pie Crust, “Chiffon Cake, Cream Puff, Bisquick, 
Yellow Cake, inteingee Mix. With these Betty 
Crocke Vires homemades are best ma 


guaranteed homemade-perfect everytime! 









“Betty Crockens Kitchen 
“Recipes and ideas to help you plan wholesome 
_ harvest meals and wonderful Thanksgiving treats.” 





In October, Opal is your lucky stone... 






‘ee F 
j1ity 
‘ 
and moist as butter cake 


and it's ready for the candles. 


This is the 5th Anniversary year of our Betty 


Crocker Kitchen in Canada so we're having birth- h 
day parties too! 


Frost with our Fiuff 
What 


Pumpkin Tarts Make flaky 





Orange Chiffon your perfect anid cake 





’ 
This lovely cake we've chosen for a birthday at your house i 
y y, . 
a harvest moon. It's a gorgeous Orange Chiff 
Betty Crocker Orange Eni fon Cake Mix. As 


pump } 


tender 

















y : shells with our Betty Crock 
Company coming? ie Grad ee ae oue 
Here's a trick to give an elegant to the medium tart For perfect filling 
last of your Thanksgiving turke beat together with rotary beater 1% 
cups mashed yked pumpkin 4 
Turkey Puffs _- Make 6 large tsp. salt, 144 cups milk, 2 eggs or 3 
golden-rich puffs from 1 stick of yolk cup brown sugar (packed), | tbsp. granulated 
Betty Crocker Cream Puff Mix igar, 1 tsp. cinnamon, % tsp. ginger, 4% tsp. cloves. Pour 
Simple and failproof! For filling into pastry-lined tart pans. Bake 45 to 55 mir at 425 
heat 2 cups cut-up turkey (or until silver knife inse ide of me lean 
chicken), 2 cans condensed mush , f 
room soup, 4% cup milk, chopped G lesserts are not just for Frer ne 
pimiento, ripe olives and slivered nou nl them out with a beat and a ba 
toasted almonds. Spoon into split, warm puffs Easy Baked Alaska Dampen a board: cover with brown 
Let's all use bright, shiny baking pans. The clear Paper. On it place a cooled 5° square cake layer made with 
bright surface distributes heat evenly and helps give Betty Crocker's Yellow Cab ix Place a hard brick ice 
cakes a delicate, golden brown crust eam on Car f 4 leaving 
edge around ice ream. Cover with 
Pumpkin Face Pancakes — How the children will clap meringue made by beating Betty Crocker 
when you treat them to fluffy, light pancakes made Meringue Mix (t with “p 
up like a pumpkin face! Make Bisquick pancake water until stiff. ( yletely cover ice 
easy directions are on the package. Use jelly to cream and cake. Place in § ven for 
outline the eye e and mouth. A half sausage can about 5 minutes, until mering e is 
be the stem! delicately browned. Serve at once 
Protein Plus—Try our Protein Plus served | TV Smack Treat — Mix in shallow baking pan, 2 cups 
with milk and enjoy a hot'’n hearty breakfast | Betty Crocker Cheerios, 2 cups Corn Kix, 2 cups thin pretzel 


top with sliced bananas, 








| 250° ov 


with important protein to start the day. In just sticks, 14% cups peanuts. Blend together % cup melted 
three minutes this creamy oat cereal with the butter, 1 tbsp. Worcestershire sauce, 4 tsp. garlic salt, 4 
nut-like taste of wheat is ready! For a surprise tsp. celery salt; pour over mixture and stir. Bake | hr. in 


en stirring every 15 mins. 








125 





IMPROMPTU PARTIES 


Spanish Olive Crab-Meat Salad 
COMMISSION FOR SPANISH GREEN OLIVES 


2 (6'/,-0z) cans crab meat, drained V4 cup mayonnaise 
and boned 


Vy cup sliced pimento-stuffed green 


V4 cup French dressing 
2 ths lemon juice 
olives V2 tsp garlic salt 

1 cup chopped celery Vg tsp pepper 
1 ths grated onion 


Combin i ingredient oO htly, | thoroughly. Chill. Serve on crisp 


Party Salmon Loaf 


THE CANADIAN FISHING CO., LIMITED 


4 ('/,-lb) cans Gold Seal Satmon 


V_ cup salmon liquid 


2 cup finely chopped celery 
2 ths minced onion 
3 eggs, slightly beaten V2 tsp Worcestershire sauce 


1) cups soft bread crumbs 


Drain salmon (reserving liquid) and mash. Combine salmon liquid and eggs 
fhen add bread crumbs and soak for about S minutes. Add salmon, celery 
onion, Worcestershire sauc nd mix we Pack into a greased loaf pan (abo 

9x 5 x 3 inches) and bake moderate oven (350 degrees F.) for 40 minutes 
Cool slightly before removing frori the pan, chill before serving. Garnish with 
lemon wedges and salad greens. A delicious party dish for 10. 


Dazzle Dip 
CALIFORNIA PACKING CORPORATION 


1 (4-oz) pkg pimento cream cheese V2 tsp Worcestershire sauce 


Vy cup sour cream 4 tbs Del Monte Ketchup 
V2 tsp paprika Vo cup minced cucumber OR celery 
VY, tsp Tabasco and green pepper 


Yq tsp salt 


Blend softened cream cheese with s cream, seasonin id 2 tablespoon 
ketchup until smooth. Refrigerate. Just before serving, st n cucumber an 
swirl remaining Del Monte Ketchup over top. Makes 2 cups 


Good Luck Shrimp Spread 


LEVER BROS., LIMITED 


VY, bar Good Luck Margarine 1 tsp lemon juice 


1 cup canned or cooked shrimp, 1 tsp horse-radish 
finely chopped 


3 ths ketchup 


1 tsp minced onion 


2 ths commercial sour cream 


Let Good Luch f then cream thoroughly with mixing 
spoon. Add shrimy X hen add remaining ingredients and blend 
Makes abo cups. Cx nt needed, then spread between thin 
bread slice ( ) CAC 


; \nchovy Canapé 


N CORM 


ICK S LIMITED 


1 (4-ox) pkg cream cheese 1 tsp chopped chives 


Y¥_ ths anchovy paste Sliced stuffed green olives 

Vy tsp Worcestershire sauce 

Blend first three i , Cover and keep chilled tn the refrig- 
erator until need I htly on MeCormick’s Club Crackers 
Garnish with oli 


Fabasco Cocktail Sauce 
ENNY-POWELE LTD. 


1 cup ketchup or chili sauce V4 tsp Tabasco 


2 ths lemon juice 1 ths horse-radish 


Vq tsp salt 

Mix ingredients tho ( well before serving. Serve with shrimp or 
oysters. Yield: Appr + cups 

+> 
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Sardine Dip 
CONNORS BROS., LIMITED 


2 (31/4-0z) cans Brunswick or 2 ths lemon juice 
V4 tsp salt 

Vg tsp pepper 

V, tsp pimento 


Glacier sardines 
2 (4-o0z) pkgs cream cheese 
1 or 2 cloves garlic, finely minced 


° f 
2 ths onion, minced ; 
Mash sardines and cream cheese thoroughly. Blend with all other ingredients 
except pimento. Chill for several hours to blend flavors. Serve in a bow : 
garnished with pimento. Use for a cracker spread or as a dip for potato o1 > i 


corn chips 


Baked Potatoes Supreme 
NESTLE (CANADA) LTD. 


V3 cup Nestlé’s Pure Thick Cream 1 tsp garlic salt 


1 (/2-lb) pkg cream cheese 8 baked potatoes 
1 ths chopped onion or chives Parsley 


1 tsp lemon juice 


Blend first 5 ingredients together and keep chilled until serving time, then spoon 3 

over hot split baked potatoes and garnish with parsley. Good as a dip, too! : 
’ 

Keeps well. Yield: 8 servings 


Salad Bowl 


THE CANADA STARCH CO., LIMITED 


V2 clove garlic V4 tsp Worcestershire sauce 


V4 tsp prepared mustard 1, ths vinegar 
V, cup Mazola Salad Oil 


4 cups assorted salad greens 


1 tsp salt 
Few grains pepper 





JANE ASHLEY Place garlic in salad bowl. Add prepared mustard, salt and ‘ : 
Home Service pepper. Blend well with a fork. Mix in Worcestershire sauce 
vinegar and Mazola Salad Oil. Beat with fork until we 
blended. Add crisp, well-drained salad greens, broken into 
vite-sized pleces. Toss lightly until all greens glisten. Serve immediately. Four P 4 
servings 
Place ingredients on a tray ahead of time, then mix and serve this salad at 
the table 
lemon Butter Pats 
SUNKIST GROWERS 
V/ Ib butter or margarine 2 tsp seasoned salt 
V2 cup fresh lemon juice V2 tsp thyme 
2 tsp grated lemon peel Vq tsp rosemary 
V2 cup minced chives or green V4 tsp paprika 
onion tops Dash pepper 
Cream butter in mixer until soft. Add lemon juice gradually, mixing until butter 
has absorbed the juice (be patient!). Blend in remaining ingredients. Chill 
slightly. Place on aluminum foil and mold into long roll. Wrap in foil and keep 
in refrigerator (or freezer). Slice off pats as needed to season or serve with : 
broiled meats, fish, chicken, hamburgers, or vegetables; may also be used as 
spread for toasted rolls or bread. (Will keep just like butter.) 
Cottage Cheese Pie ' 
MIL-KO PRODUCTS LIMITED 
1 recipe Graham cracker crust 1 envelope unfiavored gelatine 
1 cup cottage cheese Vq cup cold water 
2 eggs V4 cup ice-cold water 
V2 tsp salt Vq cup Instant Mil-ko Powder 
Vy cup sugar V2 tsp vanilla 
VY, cup liquid Instant Mil-ko Vo cup raspberry jam 
Line 9-inch pie plate with Graham cracker crust. Force cottage cheese through 
a fine sieve. Separate yolks and whites of eggs, then beat yolks until bubbly 
Add salt, sugar and liquid Mil-ko to egg yolks. Place over boiling water and 8 
cook, stirring constantly until mixture coats a metal spoon sprinkle gelatine E, 
over cold water to soften, add to egg mixture and stir until gelatine is com 
pletely dissolved. Remove from heat. Cool. Stir in cottage cheese Beat ice 
cold water, Instant Mil-ko powder and vanilla until stiff. Gently stir this mix 
ture and stiffly beaten egg whites into gelatine-cheese mixture Spoon into J 
pie shell. Chill until firm. Spread with raspberry jam and garntsh with fruit ." 


flavored whipped topping 
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Pink Lady Dessert 
DOW CHEMICAL OF CANADA, LIMITED 


1 cup butter 3 egg whites 

1 cup sugar 1-2 drops red food coloring 

3 egg yolks Lady fingers, or spongecake, cut in 
Juice of 11/2 oranges, plus grated rind fingers 

Juice of 1 lemon, plus grated rind 


Cream butter and sugar together. Add egg yolks, fruit juices and rinds. Beat 
egg whites until stiff. To egg whites add food coloring until pink. Fold egg 
whites into butter mixture. Line nold or loaf pan with lady fingers and 
cover with mixture. Repeat for as many layers as desired, ending with lady 
fingers 

ro retain moisture and delicate texture cover with Saran film before placing 


in refrigerator. If the dessert is to be frozen, line the loaf pan with Saran 


Pineapple Marshmallow Salad 
LIBBY, MCNEILL & LIBBY OF CANADA, LIMITED 


1 (20-0z) can Libby’s 1 egg 
Hawaiian Crushed Pineapple 2 ths lemon juice 
V4 cup sugar 1 tsp grated lemon peel 
V2 tsp salt 3, cup whipping cream 
MARY HAL! 2 tbs flour VV, Ib marshmallows 
MARTIN Drain crushed pineapple, reserving syrup. Combine sugar, 
Home salt and flour in a saucepan. Add egg and blend thorough 
Economist y. Stir in pineapple syrup. Cook, stirring constantly, until 
thickened and smooth. Remove from heat and add lemon 
lice and peel. Cover and chill. Whip cream until stiff and fold into pineapple 
mixture. Fold in marshmallows cut in quarters (or 2 cups of miniature marsh 
mallows) and crushed pineapple. If desired 4 cup quartered maraschino 
cherries may be added. Chill 4 to 6 hours or overnight. Serve in lettuce cups 


Garnish with watercress. Five to ¢ 


Fruit Sherbet in Orange Cups 
GERBER BABY FOODS 
1 can Gerber Junior Fruit Dessert 1 cup evaporated milk, undiluted 
1 can (about '/, cup) Gerber Orange Few grains salt 
Juice OR Orange Pineapple 2 large oranges 
V4 cup very fine granulated sugar 


Combine fruit dessert, orange juice, sugar, evaporated milk and salt, St intil 
ugar dissolves. Freeze in tray in freezer compartment of refrigerator, with 
cold control at coldest setting. Stir once after half hour. Freeze untii firm. Serve 
in scooped-out orange shells. Makes 4 servings 

HOLIDAY SPECIAL: For the toddler spoen out portion of this fruity sherbet 
early to take the chill off 


Tangerine Refrigerator Dessert 
MINUTE MAID CORPORATION 


2 eggs, separated 1 ths (1 envelope) unflavored 


Vo cup sugar gelatine 

1 cup milk, scalded V4 cup water 

1 (6-0z) can Minute Maid Fresh- 1 pkg lady fingers or leftover 
Frozen Tangerine Juice (undiluted) spongecake 


Beat egg yolks until thick and lemon-colored. Add sugar gradually, continuing 
to beat. Add scalded milk very slowly, still beating. Place mixture in double 
boiler over hot (not boiling) water, and stir until it coats back of spoon 
Remove from heat and add Minute Maid Tangerine Juice, undiluted, | table 
spoon at a time, stirring after each addition. Allow gelatine to soften in cold 
water 5 minutes: stir over moderate heat until completely dissolved. Beat gela 
tine mixture into custard. Place in refrigerator until partially set, then fold in 
? egg whites, stiffly beaten. Grease dish about 8 inches in diameter and 4 
inches deep and line with lady fingers, split in half lengthwise, or leftover 
spongecake. Add tangerine mixture, then cover top with remaining lady fingers 
or cake. Chill in refrigerator at least 6 hours, preferably overnight. If you wish 
to unmold, run a spatula gently around edge of dessert and invert onto serving 


m if desired. Serves 6 to 8 
platter. Serve with whipped cream desired. Serve ) 





it’s “Cream of Wheat” weather 


... time for the nourishment 


of hot “Cream of Wheat” 


There’s a generous amount of food- 
energy inevery steaming bowl of ‘“Cream 
of Wheat”’ and milk. Delicious, too! For 
in extra treat, top with brown sugar, 
maple syrup, or jam. 


Start your family 
with hot, nourishing 
“Cream of Wheat”! 








IMPROMPTU PARTIES 


Coffee Chiffon Pie 
DOMINION DAIRIES, LIMITED 
1 envelope Knox Unflavored Gelatine 3 egg yolks 
Vq cup sugar 
V4 cup Instant Numilk Powder 


1 cup water 

3 egg whites 

V4 cup suger, additional 

V4 tsp salt 1 (9-in.) baked shell or crumb crust 


2 ths instant coffee 


Combine gelatine, sugar, Instant Numilk, coffee, salt and mix well. Beat egg 
yolks and water together and add to gelatine mixture. Cook over boiling water, 
stirring constantly, until gelatine is thoroughly dissolved, about 5 minutes. 
Chill until mixture mounds slightly when, dropped from a spoon. Beat 3 egg 
whites until foamy. Add “% cup sugar gradually and beat until stiff. Fold into 
gelatine mixture. Turn into baked shell or crumb crust and chill until firm. 
Garnish with shavings of unsweetened chocolate. Make this the day before 
you need it. 


Butter Walnut Cream 
DAVIS GELATINE (CANADA) LTD. 


1 envelope Davis Gelatine 2 eggs 
1%, cups hot water Vanilla extract 
4 oz brown sugar 


1 ths butter 


1 cup cream 
3 ths finely chopped walnuts 


Dissolve gelatine in %4 cup hot water. Melt brown sugar and butter, stirring 
over heat until smooth; remove, add balance of hot water. Pour onto lightly 
beaten egg yolks, return to heat and stir until the mixture thickens slightly. 
Remove. Add one tablespoon of the dissolved gelatine to egg whites and 
balance to butter mixture, add vanilla extract. Place in mold or serving bowl. 
Beat egg whites and gelatine until stiff, gradually add cream and walnut 
crumbs. Place on top of the butterscotch layer. Chill. May be made the day 


before. Five to 6 servings. 


rf 


Marshmallow Squares 
THE BORDEN CO., LIMITED 


OR vanilla wafers OR stale 
if desired) cake crumbs 


30 marshmallows (colored 


1, cups (15-0z can) Eagle Dash salt 
Brand Sweetened 1 tsp vanilla 
Condensed Milk 

2 cups Graham wafer 





V3 cup maraschino cherries 
EILEEN 


CAMPBELI 


2/2 cups coconut 

crumbs (approx. 30 wafers) 

Home 

i eeeiel Cut marshmallows into quarters. Blend marshmallows, 
Sweetened Condensed Milk, cracker crumbs, salt, vanilla 

and cherries. Line an 8-inch-square pan with half the coconut, add marshmallow 

mixture. Press firmly, sprinkle remaining coconut on top, press. Place in refrig- 

erator to ripen for 24 hours 


Sherbet Tea Punch 
SALADA-SHIRRIFF-HORSEY, LTD. 


3 Salada Finest Quality Orange 
Pekoe Tea Bags 


VY, cup lemon juice 
1 pint ginger ale 

2 cups boiling water 1 pint lime or lemon sherbet 
1 cup sugar Slices of lemon or lime 


1 cup Horsey Orange Juice 


Pour boiling water over tea bags and brew for 5 minutes. Remove tea bags, 
add sugar and dissolve. Pour in fruit juices. Store in refrigerator until required 
(will keep 24 hours). Just before serving, add ginger ale, well-frozen sherbet 


and lemon slices. Serves 12 to 15 


Deviled Ham Swirl Dip 


WM. UNDERWOOD CO. (CANADA) LIMITED 


V2 Ib process cheese 2 tsp salad mustard 


2 (41/2-0z) cans Underwood Deviled 2 tsp Worcestershire sauce 


Ham 
Melt cheese over low heat with deviled ham. Blend in mustard and Worcester- 


shire sauce. Keep hot in chafing dish for serving. (Any leftovers make a 
delicious cold spread.) Can be prepared ahead of time, then reheated. 
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Spiced Citrus Tea Concentrate 
SUNKIST GROWERS 


1 cup orange pekoe tea leoves 
1 ths grated orange peel 

2 tsp grated lemon peel 

V2 cup fresh orange juice 


1 cup sugar 

VV, tsp salt 

2/, cup water 
VY, tsp allspice 


Yq tsp cinnamon , cup fresh lemon juice 


Combine sugar, salt, water, allspice and cinnamon in a saucepan, bring to a 
boil and simmer for 15 minutes. Pour over tea, orange and lemon peel Cover 
and steep for 5 to 10 minutes. Strain Blend in the orange and lemon juice 
Pour into jar and store in refrigerator for future use 

To use: put | tablespoon of the concentrate in tea cup, add boiling water. Serve 
with lemon quarter. Makes about 24 servings 


Party Mix 
KRAFT FOODS, LIMITED 


2 cups mixed salted nuts 

2 cups Puffed Wheat 1 tsp Worcestershire sauce 

2 cups bite-sized Shredded Rice 1 cup butter or Parkay Margarine, 
2 cups bite-sized Shredded Wheat melted 

Vy tsp garlic salt 


2 cups rice cereal 


2 cups ready-to-eat oat cereal 
2 cups thin pretzel sticks 


Combine the cereals, pretzels and nuts. Add the Worcestershire sauce to the 
butter or margarine and pour over the cereal mix. Sprinkle with garlic salt and 
toss lightly. Bake in a very slow oven, 250 degrees F. for 1 hour. Cool before 


storing In an airtight container. 


Aunt Lib’s Devil’s Food Cake 


CHURCH & DWIGHT, LIMITED 


4 cups sifted cake flour 4 eggs 

2 tsp Cow Brand Baking Soda 6 squares chocolate, melted 
1. tsp salt 

1 cup shortening 


V2 cup vinegar 
1, cups sweet milk 


2/2 cups sugar 2 tsp vanilla 


Sift dry ingredients together. Cream shortening and sugar together, add eggs, 
il fluffy after each. Blend in chocolate. Combine 





one at a time, beating 
vinegar, milk and vanilla and add alternately with flour mixture, beating well 
after each addition. Begin and end with addition of flour. Turn into 3 greased 


9-inch layer-cake pans inches deep. Bake at 350 degrees F. for 30 minutes. 


Frost when cool with fudge frosting. Let frosting set until firm to the touch, 
then wrap and freeze. Use weeks later. To defrost leave in wrapping material 
at room temperature fo hour or more. Then unwrap and slice. 


Honey Nutlets 
THE OGILVIE FLOUR MILLS CO., LIMITED 


31/2 cups Five Roses Enriched Flour 1 cup honey 

1 tsp baking powder 1 cup brown sugar 
1/2 tsp baking soda 2 eggs, well beaten 
1 tsp salt 1 tsp vanilla 

1 tsp cinnamon 


1 cup butter 


1 cup chopped nut meats 
V4 cup chopped candied ginger 


Sift dry ingredients. Cream butter, add honey and sugar. Beat well, add eggs 
and vanilla. Mix thoroughly. Add dry ingredients a little at a time with nuts and 
ginger last. Drop by small spoonsful onto a greased pan and bake at 375 degrees 
F. These must be watched closely, as they burn easily. The recipe will make 
a large number of cookies. They keep well in a covered tin box 


Icebox Gingerbread 
CROSBY MOLASSES CO., LIMITED 


V2 cup butter V4 tsp ginger 

1 cup granulated sugar Yq tsp cinnamon 

2 eggs, unbeaten Yq tsp allspice 

V2 cup Crosby's Molasses V4 tsp salt 

2 cups sifted flour V2 cup sour milk or buttermilk 


1 tsp soda 


Cream butter and sugar. Add eggs, one at a time, beating after each addition. 
Add molasses and beat well. Combine dry ingredients and add alternately with 
milk, a small amount at a time, and beat. To store, cover bowl tightly, first 
with a damp towel, then with waxed paper, tied securely with a cord, and 
store in the refrigerator until ready to bake. Bake in greased gingerbread pan 
in moderate oven (350 degrees F.) about 45 minutes. Makes 16 portions. 
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IMPROMPTU 
PARTIES 


Blueberry Cake Roll 


THE QUAKER OATS COMPANY OF 


CANADA, LIMITED 


V4 tsp salt 

3 eggs 

4, cup sugar 

V4 tsp lemon extract 

3, cup Aunt Jemima Pancake Mix 
/2 cup sifted confectioners’ sugar 
2 cups blueberries (fresh or frozen, 
drained ) 


Heat oven to hot, 400 degrees F. 
Grease sides and bottom of a 10% x 
15-inch shallow pan (a _ jelly-roll 
pan). Line with waxed paper and 
grease again. Dust with flour. Add salt 
to eggs, beat until thick and lemon- 
colored. Add sugar a little at a time, 
beating well after each addition. Add 
flavoring and pancake mix. Stir lightly 
until batter is smooth. Spread evenly 
in pan and bake in preheated oven 
(400 degrees F.) 7 to 8 minutes or 
until brown. Sprinkle a towel well 
with confectioners’ sugar. Immediately 
on taking cake from oven, loosen it 
around edges of pan and turn out on 
paper carefully 
from cake. Roll cake in towel and let 
stand 10 minutes. Unrol!l cake and 
spread Whipped Cream Filling evenly 
over it. Arrange blueberries on cream. 


towel. Peel waxed 


Sprinkle 4% cup confectioners’ sugar 
over berries (if using sweetened ber- 
ries, omit this sugar). Roll up cake 
and wrap in waxed paper. Refrigerate 
cake roll several hours. Just before 
serving sprinkle lightly with confec- 
tioners’ sugar. Makes 8 servings. 


WHIPPED CREAM FILLING 


2 tsp unflavored gelatine 

2 ths water 

1 cup whipping cream 

Vo cup sifted confectioners’ sugar 


Soften gelatine in cold water in a cus- 
tard cup. Set in a pan of hot water to 
dissolve gelatine. Cool slightly. Whip 
cream until stiff. Fold in gelatine and 


confectioners’ sugar. 


Iced Tea De Luxe 
RED ROSE TEA LTD. 


3 cups strong freshly brewed 
Red Rose Tea 

V3 cup lemon juice 

V2 cup orange juice 

Sugar to taste 

1 pint ginger ale 

6 slices orange 

6 mint sprigs 


Make tea double-strength and pour it 
over chopped ice or ice cubes. Add 
lemon and orange juice and as much 
sugar as desired. Add ginger ale when 
ready to serve. Serve with ice in tall 
glasses with a sprig of mint and a 
slice of orange. 









3 WAYS CANADIAN CHEESE GLORIFIES APPLE PIE DURING 


October 





Try these sweet ’n’ savory versions 


of Canada’s favorite dessert! 


Cheddar Cheese Sauce: 
Heat 1 cup evaporated miik in 
upper part of double boiler. Add 
1% cups grated old Canadian 
cheddar cheese and \ teaspoon 
sait. Cook and stir over iow heat 
until cheese is meited. Pour hot 
over slices of apple pie and 
enjoy a real treat 


Cheddar Slice: Anytime 


Canadian Cheddar and let f 


Cream Cheese Topping: 
Beat 1 (4 ounce) package of 
softened cream cheese, gradu 
ally blending in 2 tablespoons 
milk. Add 2 tablespoons sugar 
beat until light and fluffy. Fold 
in 2 tablespoons chopped nuts 
or preserved ginger. Pile in 
server and pass with pie. 


just set out that biock of fine 


slice off its savory goodness for 


that Fall apple pie. A dessert fit for a queen, or anybody else 
























































“Apple pie without cheese is like a kiss without a squeeze.” 


And there are countless other ways to enjoy the piquant 

flavor and bountiful nutrition of Canada’s cheeses. Plan 

your own festival of goodness by using Cheddar and other 

Canadian varieties in sandwiches, main dishes or desserts 
. some way, every day. 

Why not write now for Marie Fraser’s exciting booklet of 

cheese recipes? FREE from... 


Dairy Foods © M+ Service Bureau 


DAIRY FARMERS OF CANADA 


409 Huron Street, Toronto 
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ane 


Stomach upsets often 
follow too much 
eating, drinking or 
smoking. To get fast 
relief, just eat one or 
two pleasant-tasting 
Tums tablets. Tums 
begin instantly to 
relieve heartburn and 
acid indigestion. You 
never need water 
take Tums anywhere! 





FOR THE TUMMY 





Get the 3-roll economy pack 





Chatelaine e Octobe 1959 


IMPROMPTU 
PARTIES 


Open-Faced Fruit Pie 
DELNOR FROZEN FOODS, LTD 


2 cartons Delinor Sliced Peaches 
1 carton Delnor Strawberries 

1 carton Deinor Raspberries 

1 carton Delnor Blueberries 

1 cup sugar 

6 ths cornstarch 

2 ths Delnor Lemonade 

1 recipe plain pastry 


For this deep-dish-type pie, we suggest 
you make the pastry shell and bake it 
in a deep jelly-roll pan, making a deep 


fluted edge 


Drain the fruits separately. Combine 


the raspberry and strawberry juices 
and bring up to 2 cups in volume by 
idding water. Add cup sugar and 


thicken with 3 tablespoons of corn 


tarch following the method for glazed 


fruit ple Add | 


ind set aside to cool 


tabl espoon of the 


iemon juice 


Thicken the juice from the 2 packages 
of peaches in the same way, using the 
other 2 tablespoc ns of cornstarch and 


adding the remaining sugar and lemon 
juice. Ar 


berries down the centre. the peaches 


ange the fruits with the blue 


on either side and the strawberries at 


one end and the raspberries at the 
other. Cover the red fruits with the 
red glaze and the peaches and blue 


berries with the peach glaze. May be 


made the day before 
To serve, garnish with whipped 
cream 


Frozen 
Lemon Pie 





DAIRY FARMERS 
OF CANADA 


MARII 
FRASER 


3 eggs, separated 


| 
Food V2 cup sugar 


Editor V4 cup lemon juice 
VY tsp grated lemon rind 
Vv, cup desiccated coconut 
24 chocolate wafers, crumbled (1 cup) 


1 cup evaporated milk, icy cold 


Beat egg yolks slightly in top of 
double boiler. Add 


ind lemon juice. Cook over 


+ cup of the sugar 
hot water 
ntil mixture thickens, stirring con 
stantly. Add rind and coconut. Fold in 
egg whites, first beaten stiffly with re 
maining sugar. Cool. Whip evaporated 
milk until very stiff. Fold in lemon 
mixture. Pour into refrigerator trays 
lined with half the wafer crumbs, and 
top with remaining crumbs. Freeze 
cut in pie shapes. Makes 14 


r 
END® 


To serve 


servings 











It’s aged 
like vintage wine 
in oaken casks for 
3 years 


I € vned TABASCO is 
t ist he ice easoning 
it's liquid pepper made from selected 
peppers fermented naturally in wood 
for three summers Use t Y 





r A drop or two makes such 
a ditterence! 


Like to try Tabasco? 


TABASCO, Roc 31 2 
G Nun St., Montre You'll get 
f ttle ome hand ecipe 
Made only by Mciihenny Company 
Avery Island, La 





_ "7 
Aer s that 
“special flavour 
goad cooks (nscot 
on hauing for 
favorite recipes! 
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NEW LOW PRICES 


MVities 


OF EDINBURGH 


Ginger Nuts; 


aaen McVITIE & PRICE 


110 Jutland Road, Toronto 18 








SAUCE 
Adds FLAVOUR to meat 


Fish, Eggs, Macaroni 
Pork & Beans and Soup 
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Learn The Truth About 
THE CATHOLIC CHURCH 
By Mail...At No Cost! 











You can easily investigate Catholic faith 


and worship in the privac y of your home 


Homemaker’ s 
Diary 


Just send us your name and address and 


advise that you want to know what the 





Catholic Church really teaches what 





Catholics really believe. We will send you 
an interesting course of instruction which 


is short, yet complete. 








We will send you a book explaining 





Catholic faith and worship written in 


an easy-to-understand form. There are 





six test sheets which you can mark and 


we will check and return to you. This . , . tet 
4. Be reasonable in loading a ma- tain you owe it to yourself to get the 


Eight pounds of dry clothing is will enable you to determine how well facts. This you can readily do through 


Hatloween capers 


chine 


If your children are going on a “shell ) "rst he c rive yO } , 
. goins & aii tee: danse. Machine will you understand the book. It will give you this short course of instruction 


out” tour of the neighborhood, trim... i¢ overloaded and instead of sav quick and authentic answers on any point As Catholic laymen, who treasure our 





. " } aie , ‘ A > 
their costumes with reflector tape ing © quastar want. chit you two vou do not understand Faith, we invite you to understand it and, 
fun for them and safe, too, on a dark . 1- _ » chace 

P 5. Balance the loads by combining There is no writing to do and no- we hope, to share it 
nignt , . Urite tr rar 1 > 
small and large articles rather than body calls on you unless you request it. Write today, stating that you want the 
washing all sheets. for instance, in Nobody knows, in fact, that you are in- Course of ¢ utholic instruction by mail 
SI ” : . The b . im >» test sheet 
hining showers one load quiring into ¢ atholic teaching Thou- Th € book and § nple est sneets will be 
; ; ; sent to you immediately in a plain wrap- 
For shower curtains with a heavy 6. Be fair to the next person in line sands of people are taking the course, and $ , ; 
per. Nobody will call on you or urge 
oap scum, soak in warm water and and remove clothes as soon as they learning for the first time wonderful Ll 
id d hed. M tn — bl ib you to join the Catholic Church. WRITE 
immonia then add detergent ine are washec ost loads take thirty to truths about the Church establishec : ers ite ‘ 
gre Y FOR INSTRUCTION COURSE — CH 
wash. Add ammonia to the first rinse forty minutes. Set your stove tirnet! . P 
Christ Himself Bur—please—apply only for yourself 
then rinse in clear water. Just hang is a reminder wr , . 
We know that many people would like 
the curtains over the shower rod to 7. Wipe out machine nd leave it } 
e “silo ile lima rian to learn all about the Catholic Church— 

drip-dry. Check a corner of the cur clean and ready for use ; 

tt ai , but hesitate to make personal inquiries, 

tain in the ammonia solution first to : : 

8. Be sure to empty the lint trap of Ty MAI 
7 it a | . ‘t This offer is made so they may get au- tL COUPON TODAY 
| be sure it is colorfast. the drves mys 
iC 4 yor ‘ 
thentic Catholic information and study SUPREME COUNCIL 
*¢ i 7 KNIGHTS OF COLUMBUS 
Washday harmony it in the privacy of their own homes 


Pamper your lingerie 


RELIGIOUS INFORMATION BUREAU 


You will find in this course answers 582 Sherbourne St., Toronto 5, Ont., Canada 


Both you and your apartment neigh- — pjy; _ meer Ple - 
and I irtn € ill slasti sh; r-top dispense! - ease send me your Free INSTRUCTION COURSE 
b tt . *) en pent. AP to the questions which confuse non- CH 
bors will be more pleased with the hott th | loterce , 
t mo! bottle with mild detergent owde! . . : 
ei oa Catholics. You will discover that Catholic 
esults of your washing if the instruc ind keep it handy in the bathroom NAME 
belief and practice are not what they are ; anol 
tions printed on or near apartment fo; washing small amounts of  lin- ) 


sco often misrepresented t 
machines are accurately followed. If € ef ented to be. 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| C 





oerie ADDRESS a : 

none are available ask the superin And if it is true that the Catholic 

tendent for them Church is Christ's Church... as we main ity incite “2 
Here are some tips for success both Please note! 


for you who must share a machine 


- SUPREME COUNCIL 
Our treatment of animal puddie 


ce geame sich me | MMGHTS of COLUMBUS 


If the machine is metered use a page 66 of the March issue was pure R E L | G O U S | N F O RM AT | O N B U R E A U 


ind for you with your own machine 


traight coin a bent one first-aid suggestion. It was not t& 











the mete : » the Ai 
he meter be taken as a means of restoring the 582 SHERBOURNE ST. ”~ TORONTO 5, ONT., CANADA 
>. If there 1s water left in a metered color which was damaged by the “al i ; 

, r/ 
machine. insert vour coin, turn the chemical action of the urine. Only a — A 

. | 

dial to “spin” to drain out the water professional cleaner can remedy this 
then reset the control to “start either by spot dyeing or lifting up 


Alwavs measure the mount of the rug fibres in the affected area. The 5 VARICOSE 
se of househol imoni:z yw clean- " } 
oap or detergent recommended for e of household ammonia for eal VEINS 


ater is not soft, add a water soften mended by many authorities and so ts ‘ ; Tired Legs, Leg Cramps Relieved 


white vinegar in the same proportions 






ne these Stains carpe is recom 
the machine. If soap is used and ing these stains on carpets ect 





Lips...Arms eee Legs 


Now Happy! After trying many thin 
developed a simple. inexpensive method to 
shtly hair. Its regular use help 


ro H. 
High-suds build-up in these machines water to prevent the stain spreading. on, ts. remove unsig gula 
~ as 51 GAUGE ELASTIC STOCKINGS thousands retain admiration, love, happ 


an damage the mechanism. Nylon, full-footed, full-foshioned. So sheer. they | ne My FREE book explains metho 
enero nf f proves success. Mailed in plain envelope 
se needed. In : , Also TRIAL OFFER. Write Annette Lar 
only $15 pair. At Dr. Sche ‘omfort Shops, zette, P.O. Box 600. Dept. C244, Toronto 
Drug, Dept. Stores or write Dr. Scholl's, Toronto 16 Ont 


4 per instructions on the con 





les t 5 of warr 
tainer. Some machines require a iow tablespoons to a cup of warm 
udsing detergent be sure to check water ifter you have used salt and e 
' . “ 4 i LA 








‘ 





4 r et givec 





rt Hel; prevent leg trouble dur 

















we. 


D | 
yeauty is 


within your reach 


THROUGH THE MAGIC 
OF HARRIET HUBBARD AYER 


oa 





LUXURIA CREAM b ; : 
as it cleanses... its 60 preci 
oils reaching deep down to 
smooth, soften and nourish the — 
j skin while gently floating 
away hidden impurities, old 
make-up. Famous for three 
generations. 2.00, 3.75 


FORMULAYER MOISTURE 
CREAM helps work mirocles 
for dry, fragile and mature 
skins. Its humectant Ayerogen 
and rich emollients preserve 
end replenish natural moisture, » 
fight wrinkles...leave tired 
skin younger-looking. 3.00 id 
FRENCH FORMULA HAND & 
BODY LOTION softens the 
skin— pampers and beoutifi 
hands and Body, protects x 
against sun, wind, cold w 
Rich with Lanelin, frag 
with lemon oil, quickly » 
absorbed, never sticky. 17 
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HARRIET HUBBARD AYER 


NEW YORK . PARIS ° LONDON . TORONTO 











DISCOVER THE 
SECRET OF A 





from England 






Luxurious morocco 
by English ft 
Novelty ope 


nterior. Ave 





Suggest ete 
$10.00 





accessories 


from the ehiy 
fashion centres PRINCESS AT 


HAIR NETS 

of the world ae 

BE aa Ho a hace oul of place 
Dw-vAL 
DIiSTRIiBUTORS 
500 King St. W., Toronto 
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This takes stains off plastic dishes 
There’s no such thing as a perfect product — fine china is 
lovely on a table but it will break — Melmac dinnerware 
is unbreakable but it will stain. We have to be realistic when we 
preshop products for you with our Chatelaine Seal of Approval 
— we look at an item with your needs in mind and we know 
one product will not suit your requirements every time. If those 
wonderful plastics, so practical and gay for everyday (and even 
for “best” ) could not be easily cleaned, we would never grant 
our Seal. However, there are 
several compounds to remove / 
stains so both Melmac and cleaners 
can receive our Seal. 
One cleaning compound was ex- 
amined carefully by our 
laboratory and found safely 
satisfactory for removing tea, 
coffee and food stains from 
plastic, and other, dinnerware. ? 
Gayle Quinn, Seal assistant, 
had no difficulty in following the instructions when she tried 
the cleaner on a variety of stained utensils in our Chatelaine 
test kitchens. She also found that the powder stayed effec- 
tive over several months. 
The Kert Manufacturing Co. Ltd. makes this preproved 
Chatelaine Seal product — the destaining compound Topic, 

Th ile GQXCd Papers ave new uses 
“How shall I wrap sandwiches for a tea?” and “What shall I do 
with these leftovers?” These are readers’ questions but we 
have the same problems in Chatelaine Institute. We may have 
food from recipe testing or we may wish to store cookies 
we re going to serve to visitors. 
In any event one of the easiest CG 
(and most inexpensive ) “2 
solutions is waxed paper. This 
kitchen aid has been handy so 
long we tend to take it for granted. 
Not any more! We now have waxed 
papers with “wet strength” and new 
scope — safer transportation 
for school or picnic lunches (no 
tomatoes leaking onto your cake); several-day refrigerator 
storage in firm paper; even as garbage-bag liners. 
Naturally we questioned the “wet strength” but our laboratory 
proved that the paper remained strong even after a sixteen-hour 
soaking. A visit to the plant showed careful manufacture 
and a concern over hidden features a homemaker never i 
notices — good moisture-vapor transmission, white and even 
waxing, attractive packaging with handy cutting edges. 
We use these Chatelaine Seal of Approval papers in our ‘> 
kitchens because they’ve proved themselves — they're 
KVP APPLEFORD and KVP SAVE-ALL WAXED PAPERS. 
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STRANGERS TO LOVE 


Continued from page 33 


In a sudden burst of activity Avis 
began rolling up the newspapers 
around her stepladder. “What a bur- 
den they were, too. Went down to 
Victoria at seven months and could 
scarcely get out of a chair. I got 
bigger and bigger 

George protested, “Avis.” 

Alex said gravely, “I was first.” 

George grinned. “Fortunately. Al- 
though I've often thought Avis prob- 
ably mixed us up ninety or ninety- 


one times. Am I really George?’ 


Avis asked. “Does it matter?” 

Alex said to him, “You are. Id 
know you anywhere.” 

“Plain luck George told me. 
‘Second in all things.” A long mo- 
ment of uncomfortable silence grip- 
ped them. He added, “What would 
I have done with lumber companies, 
barges and bonds?” 

“You might have managed them,” 
Avis declared, “with training. I'm sick 
to death of doing everything.” 

Alex went and threw up the window 


sash and leaned out into the dark. 


The others ignored his withdrawal, 
began to ply me with friendly ques- 
tions about the trip, my impressions, 
what shows I had seen in London. 
To a detached observer it would have 
seemed a pleasant scene. The fire, 
the tea things, their warm interest. 
But I could not free myself of ap- 
prehension. 

For some reason, partly 1 knew 
because they had not been prepared 
for me, partly something else, some 
darkness in the past which they skirt- 
ed but could not avoid, they were 
walking very softly around me. 
Alex's taking a wife had shocked 
them disproportionately. On the sur- 
face they seemed desperate to accept 
me; they were pleasant to the point 
of embarrassment. 

But in spite of this I knew a kind 
of peace I had not known in years. 
Alex and I had separate adjoining 
bedrooms; because of his “leg,” as 
everyone referred to his disability, no 
one thought this unusual. 

My days assumed a strangely even 
texture, without being smooth, like 
the weaving of a coarse tweed. The 
mail, brought up from the highway 
each morning by Andy, contained 


regular letters from Janet. The boys 


were fine, she flourished, I had been 
so right about Peter; he was like a 
new man; they had bought a new 
home in Dorking; Peter was buying 
a partnership in a law firm — what 
a difference to have money in the 
bank! 

Janet’s letters were in the nature 
of a reward. I answered at length, 
descriptive notes on the charms of 
my new home, the kindnesses I had 
received. I implied I was happy. The 
implication seemed enough. 

Once she wrote: “When I think 
of your courage — daring rather — 
in doing what you did, I feel very 
much the house mouse, and I never 
forget in all our new hopes how much 
we owe to your taking such appalling 
chances.” There seemed no answer 
to that; the truth, that she, capable 
of enduring the life we had in Lon 
don, had possessed a kind of courage 


unintelligible to me, I could not write. 


ONE MORNING during my second 
week, I walked down the tree-trellised 
road to the harbor. It was early and 
cold, the sun had not yet dissipated 
the morning mists. I sat on the dock 
and watched the dim shape of a boat 


making its tedious way through the 
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straits. The sea smelled pungent to me. 

“Hello there.” 

I looked up. “Good morning, 
George.” 

He crossed his arms, pulled off his 
jersey, sat beside me in his swimming 
shorts, dangling his legs over the 
water. 

“You never mistake us, do you? 
And it’s not just because he’s lame. 
You're the first stranger who hasn't 
done it, not once.” 

“But I'm not a stranger. I'm his 
wife.” 

The dark eyes laughed at me. 
“Yes,” he said, but there was a faint 
question in his voice. 

I ignored it. “You must be cold.” 

“No. During the summer I swim 
every day. Care to try?” 

“Not this morning, thank you.” I 
pulled my woolen jacket closer. 
“Alex must miss it.” 

He looked over the water. “Yes,” 
he said, then added, “but Alex is too 
busy resisting the larger inevitables to 
waste regrets on his inability to swim. 
Wait for me. I shan’t be long. We 
can walk up for breakfast together.” 

“Then you must work?” 

He laughed sharply. “Ah, yes, my 


immortal work. I shouldn't have 
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taken this leave — not ready for it. 
It's a joke really. | won't finish my 
thesis for another two years at least.” 

“Do you like lecturing?” 

“Absolutely. All winter cramming 
iterature into resisting freshmen and 
the summers here. I hope nothing 
ever happens to change things. I'm 
one of those rare men who has found 
his exact place in the scheme of 
things.” 

I smiled as he got to his feet and 
walked to the ladder on the side of 
the dock. Although he was a big 
man, broad through the chest, his 
hips and waist were neat. I glanced 
quickly away across the morning, 
the sun filtering thickly through the 
moist air. As he plunged into the 
water I got up. 

“Don't go away.” 

“Do you mind? I’m a bit chilly.” 
I turned, and as I walked away I 
heard him laugh. Looking back, I 
caught his wave before he started to 
swim, his powerful arms cutting the 
water with perfect precision against 
the long yellow tapers of sunlight 

At breakfast Avis said to me, “I 
think Tll go to town this morning, 
Arden. Would you like to come?” 


Nona was enthusiastic. “Darn good 


idea. Satisfy the curious and maybe 
the telephone will stop ringing.” 

“All the way to Victoria?” 

“Oh, no, town. Brynton.” 

Nona drove while Avis pointed out 
the golf course, the country club, the 
homes of various neighbors. “There's 
the hospital,” Nona gestured; it rest 
ed on a hill behind the town, a long 
low white structure. 

‘Who is the doctor?” 

My words stood still in the silence. 
“Alex used to be,” Nona said at 
length, her voice halfway to a ques 
tion 

Avis declared, “The Benjamin 
Lamond Memorial. This thing was 
Ben's blind spot. His father before 
him had dreamed of a hospital for 
Brynton, and he was going to give it 
come hell or high taxes.” 

Nona pointed. “There's the old 
Cosgrove house to the right of the 
hospital. Monica Cosgrove lives over 
to the east of town now. You cant 
see her place quite yet.” 

“Dr. Cosgrove is Brynton’s only 
doctor now,” Avis said, and her voice 
trailed away again 

“Oh,” I said, unhelpfully 

Agreeing to meet at Ching’s for 


coffee, Avis went off on her errands 


while Nona and I looked in the dress 
shops. Ching’s declared itself to be a 
Chinese restaurant, specializing in 
Chinese - American foods, but inside 
I discovered the only Chinese feature 
in the place was Ching himself, who 
bowed to me and said, “Pleased to 
meet you, Mrs. Alex,” and talked to 
Nona about cougars not wild ani 
mals, I learned, but a hockey team. 

He had just brought our coffee 
when I looked up and saw Avis com 
ing toward us, a blond woman in 
tweeds following her 

“I met Monica and she insisted on 
coming along with me.” Avis slipped 
into the booth beside me 

Nona smiled uncertainly 

Monica studied me with open cu 
riosity Nonsense, Avis, you know 
you came and got me 

Arden, Dr. Cosgrove,” Avis said 
quickly, and added with the sudden 
despairing air of someone facing a 
situation entirely out of control, 
‘Alex's first wife 

“Hello, Arden 


still, without a vestige of emotion 


Green eyes, very 


met mine for a long moment. She 
sat beside Nona. We drank coffee 
We talked. I do not think I was even 


shocked. My mind played rather sad 


ly with the knowledge that this was 
why they had been so uneasy, why 
they had continually started some sub 
ject and abandoned it. Avis, in her 
own direct way, hoped to destroy the 
silences. There was satisfaction in 
knowing that a true beginning:was at 
last made; this woman with her pale 
square face, her enormous self-assur 
ance, I had traveled many thousands 
of miles to meet 

Monica set her cup down, rose, 
spoke directly to me. “It's a small 
town. I'm glad we've met. Now, Avis 
you must have a party. If you don't I 
shall. Everyone for miles around is 
agog with curiosity. Call me.” While 
she spoke. so quickly, so warmly, her 
eyes were on mine. Cold fingers play 
ed over my neck. My glance fell 

Nona cleared her throat. “You'll be 
vlad to know Monica but of course 
you must have heard—that Alex 1s 
hardly crippled it all. He really was 
ucky, wasnt he? 

That is good new Monica said 
calmly. “You will call, Avis 

She left. | looked from Nona t 
Avis, but neither met my glance. Avis 
got to her feet briskly Well, that 
done. Let's get back hall we? 


continued on page /3 
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Hair colors 


A contrast or 
a merry match— 
that’s the story 


this season 


By Eveleen Dollery 


CHATELAINE BEAUTY EDITOR 


Here two well-known person- 
alities with a flair for 

beauty take time from their 
busy scheduies to show 
these new trends! Miss Patti 
Lewis, singing star of tel- 
evision and radio, and Mrs. 
J. L. Jackson, a director of 
the Salesmen’s Division of 
the Toronto Real Estate 
Board and past chairman of 


the Women’s Committee. 





are gay and vibrant 





The exciting new party-do hair colors are temporary, charming fantasies. They can be rinsed in one 
day shampooed out the next or the next hour. The look is frankly fake but color is the thing 
From a galaxy of brilliantly colored rinses you might choose one to match or contrast with you 
new late-day dress as we did with two of the fashions that appear on page 42. Remember, though. 
the depths and tones of color depend on your hair coloring. If you have blond or pure-white hail 
the rinse colors will be intense and clear. If your hair is dark brown or mixed grey, the colors will 
be paler, more subdued. If you want a particular shade, mix two rinses pink with orange. It 
may be zany, but if you are feeling lighthearted, rinse your hair an emphatic green. You can make 
up to these happy colors by accenting your lashes and eyelids with a spectrum of mascaras and 
shadows or carry the color scheme to your fingers with the new nail tints. Best of all, you can change 
or your mind END 


Hair styling and coloring by the Joseph Bobyk Salon. Photograph by Paul Rockett. 


all these colors as often as you change your lipstick 
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_..» | PRETTILY PERSUASIVE! 


I knocked on the door between my 


husband's room and my own. When jc etal — 
te — 


he opened it I turned and went 


to my dressing table. All my calm 3 










practised speeches evaporated under 
his glance 

“What is it?” 

“You didn’t tell me you had been 
married 

“No 

Against his silence I said, “Under 
the circumstances you had no obliga 
tion to, but it would have been kind- 


er 


HE CAME and looked into the mir 
ror at me, placed his hands on my 
shoulders. “I’m not a very kind man 

I made an instinctive movement of 
rejection. He withdrew his hands 

‘You've met Monica 

“You make it sound like a great 
event.” 

He ignored my tone. “Isn't she 
beautiful.” It was a flat statement. | 
glanced at him in surprise 

He nodded, amused Only men 
can see it I suppose. Or maybe she’s 
not so much beautiful as fascinating 

“You love her?” 

Yes. A Jungian psychologist a 
couple of years ago wrote a treatise 


on witches fellow in London. He Estonia 
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shave, lady?...don’t do it! 


Cream hair away the beautiful way... with new baby- 
pink, sweet-smelling NEET — you’ll never be embarrassed with 


unsightly “razor shadow” again (that faint stubble 

of hair left on razor-shaved legs and underarms). Gentle, 
wonderful NEET goes down deep where no razor can 
reach — actually beauty-creams the hair away. And 

when the hair finally does grow in again, it feels 

softer; silkier; there’s no stubble at all! So 


next time, for the smoothest, neatest legs in 






town, why not try NEET — you’ll never 


want to shave again! 
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Continued from page 137 

“Very well. Insurance. Premiums 
all paid up.” He left, closing the door 
between us once again 

For some reason I sighed against 
an unexpected lump in my throat. The 
room was very quiet accepting that 
sigh. I went to bed and as I drifted 
off to sleep I heard him pacing the 
floor, slowly dragging his crippled 
limb over the thick carpet. The sound 


was like a wounded heart beating. 


THE COCKTAIL PARTY was ar- 
ranged for Saturday night. The ladies 
wore cottons and looked alternately 
bored and eager; they talked about 
their gardens, rain, children, and the 
American League. The men dressed 
informally and told me what was 
wrong with England, damned the 
provincial government and discussed 
the American League. Everyone ex- 
plained to me that it did not rain as 
much on the Island as it did in Van- 
couver, nor as much as it did in 
England; that the Island had indeed 
the best climate in Canada, perhaps, 
they suggested, the best in the world. 
For the first while Alex remained at 
my side receiving, then as the flow of 
guests dwindled, the drawing room 
becoming packed, the party overflow- 
ing onto the verandas and the flagged 
terrace, he drifted away. But often 
I turned suddenly, aware as one is of 
a great silent cat, and found his dark 
eyes fixed on me. 

Monica came in. I handed my glass 
to George and went to her. She shook 
my hand. “That's right,” she murmur- 
ed, her green eyes glittering with 
laughter. “Arden, you look wonder- 
ful.” 

That for the benefit of the by- 
standers. 

“This is Bill McIvor, my new as- 
sistant. I knew Avis wouldn't mind. 
Chance to have him meet Brynton.” 

He was tall, square-boned, with 
those ruddy, fair good looks which 
give way early in life to baldness, 
florid overweight. “I just drove in,” 
Bill explained. “Dr. Cosgrove didn’t 
even let me unpack.” 

“I hope you will like Brynton,” I 
found myself saying as if I were an 
old-established resident. Out of the 
corner of my eye I saw Alex ap- 
proaching. The whole room seemed 
to fall silent, then a crest of sound 
rose as everyone began to speak at 
once. I had the impression of all 
backs suddenly turned. 

“Alex,” she took his hand gravely 


and he looked down at her without a 
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word; very vulnerable, very naked, 
his face looked. I stared and could not 
take my eyes from him, yet simply 
watching I felt indecent. 

George came from behind me, 
placed a hand on my cold arm. 
“Steady,” he murmured, and the 
moment shattered. They shook hands 
all round. Nona came and smiled in 
an alarming fashion at Bill Mclvor; 
George winked at her. 

“Come.” George took my arm. “I 
left your glass yonder.” 

“What happened?” I asked abruptly, 
and my voice was husky. “What? 

‘She shot him. Didn't he tell you?” 
He was very close to me. In the press 
of bodies I was aware only of his 
body, the dark eyes looking into mine 
with something like pity. 

“No. No, he didn’t tell me,” I 
whispered. Across the room I could 
see Alex’s head bending attentively 
toward Dr. Cosgrove’s. 

George continued conversationally, 
“No one knows. That is, a great num- 
ber of people suspect — that’s why 
everyone is so grotesquely keen. Now 
stop it — don’t ask me why. Alex 
will have to tell you. Right now I 
simply want to get out of here. A 
ride. A swim.” 

Without warning I found myself 
saying urgently. “Let’s. Shall we? Go 
for a swim?” 

“You really believe in living dan- 
gerously, don’t you? And do you 
know, it’s out of character? School- 
girlish. Or is it?” He looked at me 
for a long puzzling instant. “Slip out 
the back way. I'll meet you down at 
the water.” 

It was cold and splendid, the water 
against my body left my mind clear 
and clean. We laughed across the 
perfection of the moon on the water, 
splashed, told one another it was 
dangerous to swim at night, told one 
another, appropriately, that we were 
idiots and laughed. Through the trees 
we could see the house ablaze with 
lights, hear the music, the drift of 
voices through the open windows. 

We lay on the rough planks of the 
dock, side by side, silent. The night, 
big and dark and warm, cupped our 
bodies. George asked, “May I kiss 
you?” 

I smiled into the dark. “No. You 
knew it was no or you wouldn't have 
asked.” 

“The bounder in me. Cad. Hound 

there’s a nice word. Remind me to 
have myself horsewhipped one day.” 

The darkness crept over us in Si- 


lence. I wanted, with a need such as 
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ne experiences only rarely in 
ive him kiss me. I sat up 
back.” My teetl 
1 nonsensic \ I don't 
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f yself. And G 
When I rejoined 1 Pp I look- 
1 about nervo Mor was gone 
Ale in I I 
» elderl ‘ t her roac t 
Non th Bill Mclivor., was gettu 
t drunh oup of youns 
peopie Avi 1 sses nd 
told Andy, in. white icket for the 
occasion, to oper lining room 
and announce pper. I had not bee 
missed. Relief swept e; I 
most wept with vratt 
However someone ad mm 
Avis came to ited a cl 
ette, gav e on held the nite 
for me Don € iO that a 1 
she said quite I flinched. Her eye 
pale and du we is sad as if e 
had witnesses leat She irned 
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where mo of < esi I ] or 
id as she did so I saw Ale nilis 
it George is he came 1 The i. 
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much,’ 
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At what? 
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should weigh at least hundred and 
eighty pounds and have 5 
cernible mustaches The nainder 
of my shopping went quick The 
prospect of having lunch with Monica 
excited me. 
When Tuesday morning I 
woke feeling strangely relaxed his 1s 


began to chatter; 
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a real beginning, I told myself, 1 


ing Monica alone at last 
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neect- 


I took break- 


Tast then vandered into the office 
where Avis was doing the accounts. 
‘I wish to heaven Alex would take 
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Vague over the desk I'm fed p to 
here WI \ t 
I sat ir e oO eather chair be- 
ide he Did he e do thi 
Heaven es. H VA n abdsoiute 
cap n Of finance few € oO. 
Running ound setting oken ms 
ind taking out gall bladder nd tly- 
ing off to Vancouver or Victoria twice 
week for board meeting d what 
have you. Now he sits and re hil- 
osophy. Scared t& v 
She A delit tel c ti a 
mood of ntimac I s t first 
le SINC the night swam with 
George that she had spoken to me 
with such direct war I ted a 
cl ette nd said \ full 
Are you sure C c ed 
After a long momen 1 with 
equa I I wish he s as if 
he were In cuum. | ) care 
bout the medicine. I mad any 
y. How Ben expected one boy to 
do so 1uch You ee, George 
lifferer He knew exactly what he 
vanted always, and Ben couldn't do 
i thing with him. But Alex! He could 
rn Alex into a kind of o nt 
Alex 1 t born business { B 
Monica and Ben, they convinced him 
he could do any and all things. What 
\ s he like over there’” 
I hesitated. “Like thi 
What a me these children are,” 
e cried ith eXasy ion 
“George 
She — studied ne intent “You 
couldn't understand how close he | 
Alex are. They well, they love ¢ t 
other Always rememb t if t 
ever came to cnoice between 
one else nd eac ( € the would 
crifice the so on se. | Ippe 
ed before. 1 SC » DOYS are more 
together than its possidie for othe! 


Boyhood. Since | 





yefore 


birth ff you < 

I was silent. Presently I asked, 
“What happened 

She sighed I'm sorry, but that’s 
really for Alex to tell you, isn't it?” 

I got to Y feet 

He told you nothing. You came 
here cold. Do somethir ibout all 
th Arden. If you love him you 
find a way 

I left her without en the ce 
of “I try Her assumption left me 


feeling sick and untidy at h 
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went to dress for my luncheon date 
feeling haff ashamed that I had an- 
ticipated this meeting with Monica so 
much. But I could not stem the eager 
ness I felt as I dressed, the oddly 
breathless sense of danger. The wom 
an, his wife, who had shot him. This 
was still too macabre for me to be- 
lieve, my brain refused to’ clothe it 
in fact 

I dressed very carefully and wore 
my highest heels. I wanted to be able 
to stand beside Monica and look be 
yond her without raising my eyes. I 
looked into the hall mirror, picked up 
my bag with white-gloved hands. I 
had approached Brynton, the La- 
monds, with white-gloved hands. They 
remained stainless, touching the out 
line of life without any sense of tex 
ture reaching me. Now, I promised, 
we begin: now I am ready 

Very tall, very cool. But my hands 
inside the immaculate gloves were 


damp 


“CM SORRY Im a bit late.” Monica 
drew off her gloves, glanced around 
the dining room. She wore a striped 
cotton suit, form-fitting, very smart 
Her movements, her hand motions 
were slow as are those of a big 
woman who from girlhood exercises 
caution against appearing ungainly 
In a word, she was graceful and pots 
ed, but with a directness which could 
only derive from enormous certainty 

“I know you must be very busy.” 

“It’s not so difficult now with Bill, 
he’s taking quite a lot of the donkey 
work off my hands.” 

The waiter brought our menus 
“Bill seems like a nice person,” I said 
quickly 

She smiled. “He is. You're seeing 
something of him at the Big Place 
aren't you? Good for Nona. Actually 
he'd be perfect for her.’ 

We placed our order and sipped a 
glass of sherry 

“Does Bill intend to stay then? 

I think so. He didn't at first, but 
1 think he is enchanted with the 
prospect of capturing Nona.” 

I challenged her. “You seem very 
sure of all this.” 

“Well, it’s fairly obvious,” she an- 
swered with an air of boredom. “It'll 
work out for him if he can overcome 
his snobbery. He's still young enough 
to be ashamed of his background 
That sort of thing repels rich young 
ladies; they have no sensitivity about 
the emotional problems of the poor 
Of course, in a small place like this 
usually a boy and girl are raised side 


by side, start “going together” and 
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marry. It’s a tribal pattern, you know.” 

Was it that way with you? 

You really are a farce,” she laugh- 
ed pleasantly Now I should talk 
about the difficulties of repairing Ou! 
X-ray equipment while I prepare a 
flank attack. No. It was never that 
way for us——meaning habitual, com 
monplace. Not Alex, not George 
Those two were always with me and 
it was always exciting.’ 

Her eyes were very cold. “They 
are still exciting.’ 

We continued our meal in silence 
The food seemed tasteless. I wished 
I had not kept this appointment, not 
allowed this woman to give me the 


fears she wished. 


“Haven't we been delightfully 
frank, though,” she said over coffee 
No 


She gave me a look of mock su 


prise I hadn't expected you to be 
clever at all. Now I must wonder. You 
see. I know why he married you, but 

cant imagine why you married 
him 

You're too devious,” I murmured 
with a fine show of embarrassment 
“You have no talent for the obvious.’ 

She laughed again, a gentle inti- 
mate laugh. “That would appear to 
be that.” 

“The last word.” 

Oh, no. It’s not that easy,” she 
said. I stared fascinated into her green 
eyes; they seemed to churn with ex- 
citement. I was touched as if by a 
slimy hand, by the perverse refine- 
ments this woman would require from 
her pleasures. I shivered 

She promised casually, “The last 
word has not been said. Something 
I couldn't describe it—but all my life 
i've been waiting for something splen 
did or awful or both, but something 
fina Alex and | The last word 
definitely remains to be said 

My hands shook as I picked up my 
bag 

You know,” she told me, “with 
everyone I've ever met I've been able 
to make them feel exactly as I wanted 
them to feel about me—it’s the reason 
my practice is so good. But with you 
I can’t seem to get a picture of what 
I would like, project us into the fu- 
ture. It’s rather strange.” 

I suggested, “Perhaps you think too 
much—” 

She got to her feet, “We must do 
this again 

Quite soon.” I tried to match her 
calm, but my voice sounded strange 
and remote in my own ears. A quick 
feverish anxiety overcame me not to 


be dismissed. “I shall try to help you 
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get that projection of us, Monica 
You see, I already have one.” 

Alex was seeing Monica again. I 
expect the others knew it long before 
I did. The air of waiting was gone; 
a kind of corporate dread was in its 
place. 

It was George’s habit to ride with 
Monica on Thursdays, her day off, 
and often he went to see her in the 
would from his 


evening. He come 


room where he worked over his 


books, or from the study where he 
talked with Alex, stretch, look at the 
clock, say he needed air. It was al- 
most a formula. Each time it happen- 
ed a smothering sense of fury and 
despair settled over me. 

I was jealous of her, of the way 
in which she secured and held those 
two men. I waited. My hands felt 
very empty. Unreasonably I felt they 
were both mine, that she was the in- 
terloper, but all the while I was made 
something less than-a woman, as if 
her mere existence in some way shift- 
ed the relative values of our persons. 
Each day was a hunt, unknowns and 
my own uncertainties stalked me like 
hungry beasts; I carried my jealousies 
with me, a burden 

Then the beasts closed in. Alex, not 
George, went out late. Twice in one 


week and I knew. 


AFTER HIS WORK George would 
come, stretch, look at the clock, chal- 
lenge me to chess. As we played, he 
out, charmed me 


looked at the 


chatted, drew me 
and surreptitiously 
clock. 

Each time he did so I experienced 
a sharp sense of panic 

Between them they were weaving a 
triangle of emotion familiar to them- 
selves, obscure and dangerous for me. 

Late one afternoon in early July, 
oppres- 


heat, all of us 


the house shuttered, the air 


sive with an unusual 
trying in various ways to escape the 
inescapable humidity, Alex came and 
told me abruptly that he was taking 
Avis to Victoria on business. I went 
to the door to see them off. Alex took 
forward and 


my hands. He leaned 


gravely. I looked up into 


kissed me 
his dark eyes and felt nothing but a 
faint surprise. I listened to the car 
drive away through the hot still trees 
Even the sea was silent. 

George sug- 


“You 


During the evening 


gested a swim. Nona protested 
know it’s dangerous at night. You two 
that 


* She look 


go. Just remember all junk the 


tide is always bringing up.’ 


ed at her watch. “I'll make coffee. 


Give you thirty minutes. Synchronize 
watches.” 


George grinned. “Quite the chap- 


eron, aren't you? You couldn't just 


totter off to bed, could you?” 
She looked rather apologetic but 
“Not on your ever-lovin’ life.” 


“Ah, I 


grim 


detect the maternal steel.” 


I had waited too long. All of me 
gripped 


wanting to do 


I went to my room and changed to 


a swimsuit. We ran through the pines went into it. He my arms 


together, the road was pale and clear savagely. “I've been 


Reality 


night, the rough sand underfoot, the 


in the moonlight was the that for a long time.” 


“Stop it,” I said weakly. 


man at my side. As we reached the “Why?” he smiled darkly. His bare 


dock he took me in his arms and shoulders and chest felt. hot against 


kissed me me, his face above mine was taut 
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with explosive emotion. In the corn- 
ers of my brain a memory stirred. | 


had forgotten how different, how vul 


nerable a man’s face was during an 
embrace. His fingers bruised my arms 
He id thickly He doesn't care 
You know that, don't yo 
I turned toward the water I 


know when he tells me 


| went to the ladder at the side of 
the quay and lowered myself into the 
sea. The water was bitter cold, my 
body too ho I is f of the wild 
) nt Y ( which only 

or love or both can give a wom 

Th smell of the sea, cold em 

t vher 

I wam slowly neasurin my 
okes through the still wate clean 
ny mind ot | but the rhythm of 

my swimming, the cold purity of the 
my flesh. Returning to the 

dock without a word, we took oul 


robes from the wooden pegs and walk 


ack to the house, silent n 
face of impossible possibilities. I fel 
full and serene with the night, with 

had passed between s and 


not over 

We stopped outside the house Ar- 
den, I'm sorry about what I said 
about Alex. I had no right 
eht I looked up into 
the blue-black vault of the night, the 
stars looked very calm and purpose 
ful. “I don't want Monica's leavings,’ 
I said, and was surprised to have said 
it. | blushed 

He placed his hands tenderly on my 
shoulders. “Surely Do I have to tell 
you that you're more a woman. When 
a man loves you, Arden, it’s like first 
love 

Response to the love in his voice 
burned in my throat and mouth. I 
took my hands from his shoulders. 
Its still half a man 

He leaned toward me and kissed me 
gently on the forehead, and quickly, 
together, we went into the house 

Nona looked pointedly at her 
watch, avoided our eyes. Coffee and 
sandwiches, the cool relaxed comfort 


f th 


of the body after a swim, the big 
terry robe warm and unrestraining 
His dark hair was damp with the 
nd his black eyes shone as we 
smiled secretly to ourselves and at 
one another. What had happened be- 
tween us ever since we met I now 
saw as a form of courting. My laugh 


ter and pleasure with him had led to 


this. It had been the woman waking 


Not once, then or later, did I think 
that George had betrayed Alex in any 
way. Betrayal was mine. From the 


moment when I had answered the ad- 
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vertisement I had allied myself with 


eason, the destroyer was deep inside 


me, my country, my love had met 


were a portion of it 


I WAS OUT of bed early next morn 


Seven oclock, the house a greal 
yrown cave of trapped shadows, the 
feel of the morning thick and slo 
verywhe I picked up an orange on 
the way to th table, saddled mare 

dle | hrough the meado 
I f endid. Tt I 
rentle on the ives of the great 
Oaks at the upper end of the meadows 


i soft wind blew from the south. I 


oO | oO he oO ned chape 

which Ale indfi had begun 

) ompleted Tt rd 

n V nded i of 

oO nd neat iwn Tt were 

] ray her the I ond dead 
their headstones facing the 


As I dismounted Nona rode up on 
Cearge horse wearing one of his 
; 


shirts. It was a bone of contention be 


tween them that she w constantly 


appropriating some article from. his 
' | > i 1 " ! l " 
wardrobe Good mornin Was 
pleased 
Perfect, isnt it?” She got down 


lighted a cigarette, followed me 
into the churchyard. She had brought 

Thermos of coffee. We sat together 
on the grass and smoked, drank cof 
fee, sharing the plastic cup of the 
bottle. Beyond the unfinished roof 
of the chapel we could see the main 
land, the mountains grey-blue in the 
norning light 

Arden, I want to tell you some- 
thing 

Unpleasant? 

She fished a pair of sunglasses from 
pocket and put them on. “Well—” 

| folded my arms over my updrawn 
knees. “Fire away.” 

One day over two years ago—it 
seems like a hundred Alex and 
fonica were living in the old Cos- 
grove place. She never lived here. 
Mother, you see— 

Her voice trailed away. I said, “Get 
it done 

“Alex came home and found his 
wife and George in each other's 
arms is the euphemism, I guess. He 
sent George packing, got a gun. Don't 

You don’t know what he used 
to be like—everything at white heat, 
perfect, even a rage. I think he intend 
ed to kill her.” I said nothing and at 
length she continued dryly, “You 
know, I think you have to have a 
talent for that sort of scene and— 
Anyway, it didn’t come off. Monica 


tried to take the gun from him and 
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he smacked her. The gun went off. 
Che bullet shattered his hip. She took 
him to the hospital and extracted the 
bullet. A good job, too, they say. Then 
we took him to the Jubilee in Vic 
toria where they tried to repair some 
of the damage, and when he was well 
enough he went abroad. She got a 
divorce the following year 

I took one of her cigarettes, my 
fingers shook. “I didn’t know,” I said 
foolishly, feeling I should have known, 
that this imp of truth had danced 
about my brain too long 

I know. And you should have. J 
don't give a hoot what Alex thinks, 
if he thinks. Anyway that’s the story. 
The part about the struggle—I don’t 
know, it's what I'm told. Maybe she 
did it on purpose—shot him, | mean. 
I could believe anything. She used to 
go down to Victoria to see him and 


he wouldn't speak to her. It was 


pretty grisly. But that's—you see the 
point? 
‘Most men would have had 


George’s skin. You see there’s two 
sides to it. He knew Monica, he knew 
George wasn't responsible they'd 
known each other all their lives and 
it was always Alex and Monica, never 
any question. If it had just been 
George loving her, it wouldn't have 
mattered, but she made a production 
of it. George and Alex Til bet 
they've never talked about it. It’s the 
reason we still speak to Monica. She 
thinks it’s because she’s so clever, 
but it’s because nothing that happen 
ed is as important as the relationship 
between George and Alex. It’s almost 
like self-preservation. Do you see? 

I see. Thanks. I wish I could go 
away but | cant 

“Oh, Lord, me and my number 
nines! Just try to make Alex happy, 
I mean 


et me.” 


Cant. He wont 


She looked at me intently I think 


you can. If you could only be more 
relaxed with him, as you are with 
George. It's as if there were some 
barrier between you. I dont get tt 
Monica—lI hope you're not jealous of 
her. She’s got you if you are. You're 
worth ten of her. It seems to me that 
you're letting Monica happen 

Monica is like death and taxes, it 
seems,” I said quietly. “She will hap 
pen in any case.” 

She said dreamily, “Sometimes I 
see Alex looking at you, and there 
a look he never had with her.” 

I smiled briefly. And try to stay 
away from George, I thought, which 


is what you want to say but havent 


the courage 


With that weighty impossible proj- 


ect she left me 
on the damp 
spun slowly up 


George, of his 


the earth grew warm 


I sat for a long while 


grass _ while 


the sky. I 


arms arou 


the sun 


thought of 


nd 


me as 


and I was hap 


py. My brain was my own to people 


with dreams and desires, it 


robbed no 


one, the rich fantasy I wove around I looked over the house and grounds 


love discovered In London I had had no real image 
Going home the trail grew cold. The _ of it, but in fact it represented every- 

wind had shifted to the west. Nona’s thing I had wanted. Alex, too. We had 

recounting of the past returned to me had enough of will-o’-the-wisps. Both 

ind I shivered of us had wanted comfort, not love 
The Big Place looked pleasant and We would have it 

comfortable. I set my chin firmly as As I went into the house I felt 
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MACHINE’? 


QUICK! Lubricate with a few 
drops of 3-IN-ONE. Makes 
sluggish parts run smooth ina 
jiffy. On sale everywhere. 


3:IN-ONE OIL 


REGULAR - OIL SPRAY - ELECTRIC MOTOR 
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NOISY? 


TOILET @ 


GET THE 
GENUINE 


WATER 
MASTER 


America’s Largest Selling 
TOILET TANK BALL 


Noisy running toilets can waste over 1000 
gallons of water a day. Stop this annoying 
noise, waste and expense. The efficient pat- 
ented Water-Master Tank Ball instantly stops 
the flow of water after each flushing, stops 
the flow everytime, not just some of the time. 


98c at hardware stores EVERYWHERE 


PLAIN OR FILTER 
CIGARETTES 

















What do you plan to do when you retire? 


To each of us retirement means 
something different 


For example: 

Supposing you are a man of 28 and wish 
to secure an Annuity of $100 per month, 
commencing at 65 and continuing as 
long as you live. Your monthly premium 
would be only $14.90. 


AND YOUR PREMIUMS ARE DEDUCTIBLE 


FOR INCOME TAX PURPOSES WITHIN 
CERTAIN LIMITS. 


This is only one example of a government 
annuity. You can purchase plans that 
start at 50, 60 and 65. What’s more: 
there is no medical examination . . . and 
the annuity can’t lapse 


Probably, however, you look forward to 
doing all those things which you now 
never seem to have time to do 

The big question, of course, is 

Will you have the 
words, if you keep up your present rate 
of saving, will you have financial 
independence on retirement? 

If the answer is “‘no’’, you might look 
into the excellent Retirement Savings 
Plans provided by Canadian Govern- 
ment Annuities, 


means? In other 


MIME mar te «|= al this cowpon for detailed information 
” To: Direc tor, Canadian Government Annuities, " 
Department of Labour, Ottawa, (Postage Free 9x 


Please send me complete information on Canadian Government 
Annuities 


My Name is 
(Mr. Mrs. Miss) 


I live at Date of Birth 














Age when annuity to start Telephone 


I understand that information given will be strictly confide ntial. 
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calm, purged of doubts. Every one of 
them had tried to tell me something, 
that Alex, for all his forbidding 
glances, his stern unapproachability, 
was easily led. For the first time in a 
long while I had really begun to think 
of someone else. The change made 
me feel cleaner 

After 


took 


dinner that night George 


coffee with Nona and me on 


the terrace. He was restless. He drain- 
ed his cup, set it down, stood with his 
back to us looking at the sea. Pres- 
ently he turned and gave me a long 
look. I returned it steadily. He glanced 
at his watch. “I believe I'll go out for 


an hour or so,” he said. “Good-by.” 


I nodded, unable to speak. 
Nona said slowly, “See you later.” 
As he left she turned to me, “Did 
you—” 

“Don't. Just don’t say anything.” 


We played canasta and watched 


television and were very weary with 
one another 
She yawned. “I'm sure one heck of 
a chaperon.” 
“The perfect duenna. If you don’t 
mind | think I'll go to bed.” 
Avis and 


Avis said they 


“Me, too. I don't expect 


Alex will come now. 
might come home tonight, but maybe 


she’s actually got him interested in 


business. ‘Bout time.” 

I showered and put on a dressing 
gown and sat in the darkened window 
Very 


clean and relaxed I felt, very lonely, 


of my reom brushing my hair 


possessed of a sad sensation that I was 


still a visitor in this home, still a 


stranger in the land. I thought, as I 
always did at the end of the day, of 
my son sleeping now in the English 
dawn in a house I had never seen. 
Did he remember me beyond a God- 
bless-mummy, or was I now a shadow 
as distant as my Own parents were to 
me? These were things I preferred 
not to think of. 

I fell asleep in the chair. Minutes 
or hours, I don't know how long I 
slept, but I dreamed and woke to find 
the room very dark, very cold. Dream 
together for he 


and waking fused 


stood beside my chair. I raised one 
hand helplessly and the hairbrush on 
my lap slid to the floor with a small 
final thump. He touched me and 
without a word I was in his arms. He 
kissed me with harsh intensity, blaz 
ing prelude to passion 
flamed 


Surrender through = me. 


“George,” I moaned 
My husband laughed and threw me 
savagely upon the bed 


To be concluded next month. 
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Spread, let set, wipe 
stubborn grease 
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No scraping! No 
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Science Now Shrinks 
Piles Without 
Pain or Discomfort 


Finds Healing Substance That Relieves Pain 
And Itching As It Shrinks Hemorrhoids 


Toronto, Ont. (Special) — For 
the first time science has found a 
new healing substance with the 
ability to shrink hemorrhoids and 
to relieve pain and itching. Thou- 
sands have been relieved with this 
inexpensive substance right in the 
privacy of their own home without 
any discomfort or inconvenience. 
In case after case, while gently 
relieving pain actual reduction 
(shrinkage) took place 
Most amazing of all- 
so thorough that 
statements like “ 
to be a problem!”’ 
The secret is a new healing sub- 
stance (Bio-Dyne)—discovery of a 
famous scientific institute 
Now this new healing substance 
is offered in suppository or ointment 
form called Preparation H. Ask for 
it at all drug stores—money back 
guarantee. 


results were 
sufferers made 
Piles have ceased 
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MENSTRUAL PAIN 
Menstrual pain had Mary down | 





Midol brought quick comfort. Midol 
acts three ways to bring faster relief 
[— from menstrual distress. It relieves 
cramps, eases headache and chases 
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WITH 
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SPRINGHILL: TOWN 
THAT WON’T GIVE UP 


Continued from page 37 


Hugh Guthro had traveled all over 
the Maritimes looking for work as a 
laborer, but without luck. “Living on 
the dole is just not living,” says Hugh, 
“and besides, I'm a young man and I 
don't like being a charity case.” 
With their unemployment insurance 
exhausted, the Guthros are eligible for 
$25 a week from the Springhil! Disas- 
ter Fund: $10 in a grocery order to 
be spent at a local store and $15 in 
cash. (Families with more than three 


children get $30.) 


g Stretching _ this 
money to feed and clothe themselves 
and their two children, Linda, eight, 
and Jerry, six, takes a great deal of 
ingenuity. “We're all right so long as 
i.inda doesn’t get sick,” says her 
mother, “but she was born bronchial 
and has had pneumonia three times 
tnis year already. When Hughie was 
working steady, we'd sometimes pay 
$11.25 a week in medicine.” Now the 
Guthros’ doctor has been trying to 
supply them with most drugs free, but 
even an outlay of $2 or $3 a week is 
too much, when all they have is need- 


ed for food. 


“We'd gO foolish in a city” 


They are also faced with the real- 
ization that the disaster fund, which 
totaled almost two million dollars in 
gifts from all over the continent, will 
probably not last any longer than May 
or June of next year, according to 
the committee that administers it 

If they're forced to, the Guthros 
will move to Toronto or farther west 
But neither wants to leave their fami 
lies or the home into which they've 
put all they've saved in eleven years 
of marriage. “I've never been away 
whole life— 
Mar- 


from Springhill in my 
we'd just go foolish in a city, 
garet Guthro explains. 

When I left them, the Guthros went 
back outside to get on with the paint- 
ing of their house. Hugh Guthro 
looked at the delph-blue wall reflect 
kind of 


though we're just fixing it up to leave 


ively, “It seems crazy, as 
it. But it’s something to pass the time, 
ind we can kid ourselves that maybe 
we'll grow old here.” 

The Guthros’ reluctance to move ts 
typical of the way most people who 
live in Springhill feel. Despite the 
bleakness of the town’s future out- 


look, only seventy-five families had 


left by the end of June and not more 


than fifty others had any plans to 
move. In fact, some former Spring- 
hillers were already drifting back to 
their homes from other parts of the 
country 

The reasons for this strong loyalty 


to the town are hard to pin down 


The fact that eighty percent of the sides, few of them know any other 


townspeople own their own houses— trade besides coal mining. Most people 


houses that cannot be sold now for want to stay here simply because it’s 


even half their value—undoubtedly home — they were born here, their 


is an important factor. Many of the — relatives are here, they want to die 


men who are in their sixties and fifties here. 
and even late forties feel they are now This strong loyalty to place that 
too old to find work elsewhere. Be is immediately evident to a stranger 











Amazing New-Kind-Of Lipstick Gives You 
A Perfect Lip Line—Everytime! 


EAUTY experts and smart women are going 

“wild” over Hazel Bishop’s ingenious new 
ULTRA-MATIC* Lipstick! It’s the first that en- 
ables you to automatically shape or re-shape your 
lips perfectly. And—without a brush! 
HERE’S THE SECRET! Simply remove the 
ULTRA-MATIC Lipstick cap and click it on to 
swivel base. Instantly, you have a long lipstick 
that you hold like a brush or pencil. This gives you 
—for the first time—the feel and balanced-control 





Hazel Bishop’s amazing new ULTRA-MATIC; com- 
plete with your favorite Hazel Bishop Lipstick. 
*No-Smear” Type or Extra-Creamy “Formula 77.” 
And in this season’s smartest, newest shades. 
FOR SPECIAL OCCASIONS you can also 
use your Hazel Bishop Lipstick as a click-in refill 
with any of Hazel Bishop’s stunning new Evening 
Cases that look and feel like solid gold. Only 
50¢ extra! 
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you need for a perfect lip line—everytime! ' 
So, for lovelier, more glamorous lips—today, get - 
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New! Hazel Bishop 
7-Day Nail Polish 


Built-in base coat 
gives you extra-hard, 
diamond-like finish 
that resists even the 
hardest knocks! 






New! Hazel Bishop 
Liquid-Creme Make-Up 


New! Hazel Bishop 
Eye Make-Up 


3 amazing No-Smear 
Type eye beauty aids 
(mascara, eye pencil, 
eye shadow) that won't 
smudge, run, or rub off! 


New! Haze! Bishop 
Compact Make-Up 


This All-in-One make-up 
never cakes, streaks, 

or turns orangey! Applies 
like powder. Clings 
like liquid make-up! 


Never looks masky! 
Never feels heavy or 
greasy! The only make-up 
that covers your skin 
without smothering it! 
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MIL-KO PRODUCTS LTD. at 
MAMARTON, CAMADA in Mil-ko's flavour—they loved it 


Only Mil-ko's exclusive evaporation 
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hy SEAL OF 1 process produces an instant powdered 
$ ? APPROVAL! milk with only fat and water 
Shir removed—retaining all the flavour! 


You save up to .16c a quart on Mil-ko 
for cooking, baking and drinking! 
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in town has been widely described 
as a mystical Something called “the 
Springhill spirit.” 

The Rev. Douglas Tupper, who has 
lived in Springhill for the last six 
years as minister of St. Andrew's 
United Church, tried to describe this 
spirit for me as it seems to a relative 
newcomer. He said, “There is a unique 
feeling here that is quite different from 
any town I've ever known. It’s a mix- 
ture of memory and understanding 
and the security of Knowing you can 
rely on your neighbors in bad times.’ 

Nowhere in town is this Springhill 
spirit more evident than in a slightly 
ramshackle brown frame house on 
Herritt Street, half a block from the 
pithead, that belongs to Maurice Rud 
dick, who is probably one of the best 
liked—and certainly the most widely 
known—Springhill resident 

Seven days after the bump, work- 
ers rescued twelve men who had lived 
all that time in a_ three-foot-high 
debris-strewn hole, a mile down in the 
shaft. Two days later—in what was 
later called the second miracle at 
Springhill—six more men were dis 
covered alive. Maurice Ruddick was 


the leader of that second group. 


Eggs and 18 sausages 


Ruddick is a mulatto, a handsome 
big man with an almost overpowering 
glow of good-natured vitality. When 
he was hauled out of the pit on a 
Stretcher after the nine-day ordeal 
he croaked to the crowd waiting out 
side, “Give me some whisky and [ll 
sing you a song.” Ruddick was born 
forty-six years ago in a mining town 
called Joggins. thirty miles from 
Springhill, and has been mining most 
of his adult life. There are twelve 
Ruddick children. five boys and seven 
girls who range in age from thirteen 
to not quite one 

On a dreary day last November, | 
knocked on the Ruddick kitchen door 
and two of the young Ruddicks an 
swered, round-eyed and polite. Mrs 
Ruddick was feeding her youngest 
child a bottle. (This baby had been 
born five days before Maurice wa 
trapped underground and was then 
three weeks old.) Maurice himself was 
in bed with a sick stomach. “I guess he 
kind of overdid it when he got home 
from the hospital.” said Mrs. Ruddick 
“In one day he ate a dozen eggs, a 
pound of hamburger, eighteen saus 


ages and a pile of bacon. He was just 


so hungry for solid food he couldn't 
stop 


Eight months later when I went 
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back it was Norma Ruddick who was 
sick in hospital with a kidney ailment 
and Maurice was coping with the 
house and the children. He ushered 
me into the best front parlor and talk- 
ed casually about what had happened 
to him in the months since his rescue. 

Maurice has appeared twice on the 
CBC-TV program, Front Page Chal- 
lenge, and has been interviewed on 
radio and television in several cities 
in Ontario and the Maritimes. He was 
named Citizen of the Year in a poll 
conducted by the Toronto Telegram. 
was feted on an_ all-expenses-paid 
holiday in Georgia with the rest of 
the eighteen rescued men, and has 
had one of his songs recorded by an 
American company. (He donated the 
royalties, $4.61 so far, to the Spring 
hill Disaster Fund.) More than six 
hundred letters have poured into the 
Springhill post office for him from 


people all over the world and he 


still writing replies to these 

Despite all this public recognition, 
Maurice has not been able to find a 
single day’s work since the disaster. “I 
was offered a job up in Toronto to 
work in a car lot,” he says. “But I 
don't know, I just have this feeling 
that if I leave, I'll let Springhill down 

and I really believe in that old 
slogan, ‘Springhill will never die 
Like most other unemployed men in 
town, Ruddick has applied for pos 
sible jobs at the woodworking firm 
and prison. In the meantime, he was 
sull living on his unemployment in 
surance of $30 per week, plus $81 a 
month in baby bonuses, and a $10-a 
week grocery order that comes out of 
the disaster fund 

Maurice looked uncharacteristically 
grave when he talked about his finan 
cial situation, then brightened immedi 
ately and said, “Oh well, we're making 
out all right now; when we get down 


to bread and molasses, that’s the time 


oO worry.’ 


He fills his days by going hunting 


9 fishing, talking or playing cards at 
the miners’ hall. Two or three after 
noons a week, he loads his car with 
pails and potato sacks, rounds up his 
three oldest boys, Alder, ten, Dean 
seven, and Francis, six, and drives 
half a mile to a refuse dump where 
DOSCO used to dump the rubble 
from the mine pit, a mixture of stone 
and poor-quality coal. Now they have 
thrown it open to the townspeople for 
picking, and by the end of summer 
Ruddick hoped to have a shed full of 
coal for winter 

But he would far sooner talk about 


playing the guitar or singing in a 
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... make it in half the time 


Robin Hood Golden Pie Crust Mix— 
for pastry you’ve always dreamed of making. 
Quicker and surer than any other kind because you 
add all the water at once! Then handle it, roll it, 
re-roll it—you still get a tender-perfect pie 
crust every time. Robin Hood Golden 

Pie Crust Mix is failure-proof 


Libby’s ‘Solid Pack’ Pumpkin— 
blushing with savoury spices. 

For a memory-making filling, 

follow the famous Libby directions 

on the label. One 15-ounce can of 
satin-smooth Libby’s Pumpkin is a 
generous filling for a 9-inch pie shell— 
right to its golden brim 
Reddi-Wip—finishing touch supreme. Lavish swirls of 
dairy-fresh real cream, flavoured and already whipped— 
add with a touch of your finger. 


e October 1959 




























£108 OF THANKSGIVING 


10¢ off total purchase price when bought together 

ROBIN HOOD GOLDEN PIE CRUST MIX regular size and 
LIBBY’S ‘SOLID PACK’ Pumpxin 15 OUNCe or 28 ounce size. 
Buy Them Together—Save 10¢ on total cost. Bake Them Together 
For A Perfect Pumpkin Pie 

Mr. Dealer: Robin Hood Salesman will redeem this Coupon for 


10¢ plus 2¢ in cash for handling, provided you and the customer 
have complied with the terms of this offer. 


THIS OFFER EXPIRES DECEMBER 31ST, 1959 
ACCT. No. 1130-068 
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Now! Easier, 
surer protection for 
your most intimate 
marriage problems 





1. ANTISEPTIC (Protection from germs) 
Norforms are safer and surer 
than ever! A highly perfected 
hospital-proven formula -com- 
bats germs right in the vaginal 
tract. The exclusive greaseless 
base melts at body tempera- 
ture, forming a powerful, pro- 
tective film that permits long- 
lasting action. Will not harm 
delicate tissues. 


2. DEODORANT (Protection from odor) 
Norforms were tested in a 
hospital clinic and found to be 
more effective than anything it 
had ever used. Norforms are 
powerfully deodorant—they 
eliminate (rather than cover up) 
embarrassing odors, yet have 
no “medicine” or “disinfectant” 
odor themselves. 


3. CONVENIENT (So easy to use) 

Norforms are small vaginal sup- 
‘positories, so easy and conven- 
ient to use. Just insert—no 
apparatus, no mixing or meas- 
uring. They're greaseless and 
they keep in any climate Your 
druggist has them in boxes of 
12 for $1.50 and 24 for $2.50. 


NORFORMS 


DR 


A Norwich 


Tested hy Doctors * Trusted by women 





FREE informative Norforms booklet 


Mail the coupon TODAY 
Dept. CH9-10, Norwich Pharm 
36 Caledonia Road, Toronto 
Please send me the explonatory Norforms 
booklet, in a plain envelope 
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(Please Print 
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quartet he formed ten years ago. (“My 
hobbies are singing and child raising,” 
he’s been known to say.) Or he may 
get to talking about the oddities of 
segregation laws in the South. 

Shortly after the disaster, Marvin 
Griffin, then governor of the state of 
Georgia, offered the eighteen rescued 
Springhill miners and their families a 
week of southern hospitality in a 
Georgia resort on Jekyll Island. When 
he found out later that one of the 
families was Negro, he hastily said 
the Ruddicks could come to Georgia 
only on a segregated basis. The Rud- 
dicks good-naturedly accepted his 
offer and were given a_ luxurious 
trailer in the colored section of the 
same resort 

The other miners came over to see 
Maurice on two different evenings 
during the holiday and both groups 
had an unforgettable time. But for 
Maurice the best moment of the whole 
week came one afternoon when Gov 
ernor Griffin drove down to see him 
in a cavalcade of black limousines, 
escorted by state police on motor- 
cycles. Ruddick and Griffin had a few 
drinks together and Maurice persuad- 
ed the southern segregationist to pose 
for a color picture holding the two 
youngest Ruddick children. The photo 


is one of Maurice's prized possessions. 


For Gorley Kempt, another miner 
who survived last October's disaster, 
the situation is slightly brighter than 
for Maurice Ruddick or Hugh Guthro 
Since April he has been employed on 
the construction of the new wood 
working firm, and his wife, Marguerite, 
a small woman with a pretty lively 
face, is a receptionist at All Saints 
Hospital. Their two children, Billy 
and Betty, are in their late teens 

The Kempts are a fun-loving family 
and all four of them sat around their 
ITV set, joshing each other and talk- 
ing to me as though we had known 
each other for a dozen years. They 
were even able to joke about that 
grueling seven days last year when 
Gorley was trapped in the mine and 
his family was living in a limbo of 
near-despair. One of their neighbors 
asked Marguerite, five days after the 
bump when most people had given up 
hope, “Have they brought up Gorley’s 
remains yet, dear?’ 

“I snapped back, ‘It's not Gorley's 
remains I'm expecting, but Gorley 
himself,” said Mrs. Kempt. Then she 
laughed and talked about the morn 


ing when she finally knew that Gorley 


was all right. It was 4:30 a.m. by the 
time he was settled comfortably in the 
hospital and Marguerite came grate- 
fully home to crawl into bed for her 
first real sleep in a week. “As soon as 
I hit the pillow the phone started to 
jangle. It was a New York newspaper 
calling to ask me how I felt. I felt like 
yelling ‘lousy’ but controlled myself 
and made burbling happy noises.” 

When the Kempt children left the 


room, the talk became more serious. 
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I mentioned to Gorley a statement 
made to me that morning by Ralph 
Gilroy, the mayor, “Despite all the 
hardship they have suffered, I bet I 
could walk out this morning and find 
four hundred men who'd go back to 
work in a mine tomorrow, if only one 
would open up,” Gilroy had said 
Gorley agreed and explained, 
“There's nothing mysterious about it 
People are always asking us how we 
could stand the life of a miner, but it’s 
simple. There's good money in it. I 
used to make twenty dollars on 


good day at the mine, now I get a 


dollar an hour and I'm one of the 


lucky ones Three years ago, Kempt 


was fed up with mining and he went 


to Halifax to take a welding course. 
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After the course, the only job he 
could get paid ninety-three cents an 
hour, and in three months he was 
back at the colliery. 

The Kempts have decided to leave 
Springhill a dozen times in the last 
few years, but every time something 
kept them back. “It wasn’t just the 
money,” Marguerite explains, “but this 
is a good town to live in. We have 
real friends. We never have to worry 
about the kids after dark and we have 


the cottage to go to on weekends.” 
French war bride stays 


Iwo other Springhill couples, the 
Legenes and the McLeods, had cot- 
tages right next to the Kempts, forty 
miles away at Five Islands on the Bay 
of Fundy. The three families used to 
go down to the sea together nearly 
every summer weekend. But Alfred 
Legene and Robert McLeod were 
killed last year in the bump and now, 
“I go out fishing without those guys 
and I feel kind of hollow.” says 
Gorley. 

It's not the same either for Rose 
Leboch McLeod, the Kempts’ good 
friend, who came to Springhill four- 
teen years ago as Robert McLeod's 
French war bride. 

Rose was born in the small town of 
Grenay, France, fifteen miles from 
Vimy Ridge. At sixteen she met Bod 
McLeod, a private in the Canadian 
Army. “It was a beautiful moonlit 
night in September,” she remembers 
with wonderful Gallic gusto, “and that 
man was the best thing that ever hap 
pened to me.” When Rose came out to 
her husband’s home town the next 
summer, she knew no English and for 
the first months they communicated 
with each other by pointing at phrases 
in a dictionary issued by the army 

Two years after the wedding, the 
McLeods had a son, Bobby, and they 
began to build the house which was 
completed and nearly paid for when 
Robert McLeod died. Now Rose and 
Bobby, who is eleven, live there alone 

Financially, they are reasonably 
secure. Immediately after the disaster 
each widow was paid $1,500 in com 
pensation from DOSCO. From an 
nuities set up for the widows by the 
Springhill Disaster Fund, Rose gets 
$40 a month (in accordance with the 
rule which allows $30 for the widow 
until she dies or remarries, $10 for the 
youngest child until he reaches 18 
and $5 for each additional child) 
She also receives $82.50 a month from 
Workmen's Compensation and $8 a 


month in a baby-bonus cheque. 
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. does a most effective filtering job. 


BEST ALL’ROUND FILTER CANADA'S BEST FILTER CIGARETTE 
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DIAPERASH 


brings smiles to 
thousands of babies! 




















ow tortunate ti live a age ol 
modern convenic es! Tir nsul 
method used b Mothe ol } , 

vesteryea lik crub-boar« wasl t ul tudes 
trainin baby food left mothe ttle 
to watch Baby find his fing I the fir 
time or time to give Baby an ‘extra’ cuddle. Today, with automatic appli 
ance diaper service hygienic y foods and pure milk, thers more 
leisure time to enjoy bab However, bab ire still prone to suffer from 
the age-old complaint peculiar t the diape set. Again, mothe of today 
ire fortunate thank oa mpathetic druggist. Listening to a distressed 
mother tell how she was unable to find alve to relieve her baby’s suffer 
ing from red rashes caused by wet diapers, an understanding pharmacist 
mixed an anti-irritant ointment to make her baby smile again. Today, thi 
soothing salve is known as B: vater ‘Diaperash’ Baby Ointment. Thousand 
of babies are smiling because all-purpose ‘Diaperash’ effectively soothes 
issists in healing and relieving a painful red rash on face or body caused 
by teething, heat, chafing, feeding, windburn and wet diapers. Acros 


Canada, Mothers, Doctors, Nurss and Public Health groups praise, and 
prefer ‘Diaperash bove all othe salve ind ointment Mothers alread) 
using ‘Diaperash’ the all-purpose Baby Ointment, are pleased that thei 
babies have become rash-free within twenty-four hours 


ve rT fhe fivs?t sige ‘ / rasi 





BAYSWATER 


_ DIAPERASH 


ECONOMY JAR $1.98 HANDY TUBE 95c Available at your local druggist 












SAFEGUARD YOUR 
BABY’S GROWING FEET 


Your baby’s foot de tA ympletely eliminates tl 
depends on the shoes i | X rn tt ru | lust S 
Don’t experiment, insist t ortant, extends the fit life 4 
only shoe in Canada de to 6 eks 


the highest medical star 
crafted from the fi 
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Sa ea" Bonnie Stuart 
foot* soles are fitted to carefu 


chosen lasts. Special toe constr TODDLE RS 
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But as the months wear on, Rose 
finds that instead of recovering from 
her grief, she feels more and more 
lonely for her husband. “At first | was 
kind of numb and it was as though 
God had given me strength,” she says 
simply, “but now I just go around the 
house looking at pictures of my Bob 
ind I feel terrible 

We didn't think she could ever 
manage without him,” says Marguerite 
Kempt. “Bob did everything for her, 


probably because she was so young 


when they married, and a stranger to 
Canada. But she’s shown a wonderful 
spirit in trying to pt herself out of 
her grief 

According to Rose, it was the 


Kempts and her other neighbors who 
have helped keep her going. Gorley 
Kempt taught her to drive the new 
Vauxhall she bought with part of her 
fifteen hundred dollars’ compensation 
[hat poor man, I near drove him 
crazy I'd sit at the wheel and close 
my eyes and scream, but he kept 
almly telling me what to do next.” 
Now Rose can drive her car the 
forty miles to Amherst to shop and 
she takes it on weekends to the Mc- 
Leod cabin at Five Islands. “To some 
people that car might seem a big ex- 
pense. but I told myself, “Rose, for 
yo son's sake, you've got to act 


alive, and the car has he'ped me.” 


Rose ts God 
Her mother-in-law, Mrs. Robert 
McLeod, Sr has also been a big 


nfort to Rose. Six men with the 

McLeod were killed in the 
mine last fall, and two of them were 
Mrs. McLeod's sons. Two others were 
cousins. “She don't cry—she just says 
to me Rose, its God's will! 

After I'd said good-by to Rose and 
started down the gravel road from her 
house on Willow Avenue back to the 
pavement of Main Street, I began to 
ponder the answer she'd given her 
family in France, when they wrote 
asking her to come home after het 
husband's funeral. The sentences Rose 
told me she had written seemed to 
sum up the reasons Springhill people 
won't leave their town: “Here I have 
friends, and because they know me 
and we've all lived through this tet 
rible time, we have what I call an 
understanding together — now where 
else are you going to find that?” To 
almost everyone who lives in Spring 


hill and wants to stay, the answer is 


simple: Nowhere else. END@ 








Cleaning toilet bowls 
is never a ‘‘mean job”’ 
when you use 


NEW 4 WAY 
SANI-FLUSH 


+ , 






* Makes Even Din- 
giest Bowls Sparkle 
* Destroys Embar- 
rassing Odours 

* Removes Hard 
Water Rust Stains 

* Leaves A Clean 
Nice-To-Live-With 
Fragrance 


Just Pour—Let Stand 
— Swab and Flush — 
SANI-FLUSH does the hard work 








Callouses, Bunions Also Gomis: 
Easecl The Minute You Do This! 


No waiting for action when you use 
Dr. Scholl's Zino-pads. They give 
you super-fast nerve-deep relief . . . 
ease new or tight shoes . . . stop 
corns, callouses before they can de- 
velop . . . remove corns, callouses 
one of the quickest ways known to 
medical science. No other method 
does all this. Try Dr. Scholl’s. At 
Drug, Shoe, Dept., 5-10¢ Stores. 


DE! Scholls 


CALLOUSES 


Super 
SH — Zino-pads 


SOFT CORNS 





Teething 
Troubles 


At teething time, baby is often cross, 
fretty, feverish and suffers tummy upsets due 
to need for a corrective. Try Baby's Own 
Tablets. These mild, sweet little tablets are 
easy to take, taste good, and give prompt 
relief. Use Baby's Own Tablets, too, for 
constipation, or when stools are hard and 
pebbly. Clinically and time-tested. Use them 
with complete confidence. Ask your doctor 
about Baby’s Own Tablets. Get a package 
at your druggist today 








Specially formulated for babies! 
Breaks up phlegm—eases wheezing 











EXTRA INCOME 


You can make $10-$15-$20 Extra 
Money every month in your spare 
time selling subscriptions to MAC- 
LEAN’S and other popular maga- 


zines. 


CLIP this advertisement and send it 
to us for free information of our 


Extra Income Plan. 


J. B. McNeil 

Maclean-Hunter 
Publishing Co. Ltd 
481 University Ave 


Toronto 2, Canada 
CHAT.-OCT 
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The marvelous 
process of growth 


Are you worried that your child is too small or big? 





Chatelaine’s child-care expert offers reassuring advice 









BY ELIZABETH CHANT ROBERTSON, MD 











e@ We parents are tremendously in- ably due to the better feeding and 


terested in our children’s growth — protection from many infections 








sometimes too much so. We often The more modern way of follow- 














think that bigger always means bet- ing a child’s growth is to keep a long- 
ter, and are disappointed when out term record of it — weighing and 
perfectly normal healthy baby doesn't measuring him about twice a year 
grow as fast as the one next door during the preschool period and at 
Each child has his own rate of growth east once a year from then on. In 
You can’t alter that. All you can do that way you can compare his present 
is to provide him with enough suit progress with his previous record 
able food, sleep. exercise, fresh air, Child specialists often use special 
sunshine, companionship, preventive charts or grids for plotting a child’s 
medical care and affection growth. Most of these show the 
Some children are naturally slender growth curve of the average child as 
re and never will weigh nor should well o that your child’s progress 
ct 
25 mis , 
# weigh is much as the average can be compared with it. But, as I 
4 
2 , ' 
} child. Others are broad or stocky aid before, deviations from the aver- 
% and consequently are heavier than the ige are of no consequence, provided 
| 
E| , ' : 
#e average. The earlier types of weight no abnormality is discovered by yout 
: + 1 ? 
J tables gave only the average weights doctor 
4 i 
uf | . 
ue of thousands of boys or girls of the 
4 , 
‘ height and age. You can easily ' 
‘ same height anc e The preschool slowdown 
{ see how such figures would worry the 
; conscientious parents of a slendet \ healthy infant grows very quick- 
- t se ik he first fe month 
, ‘ child. A great many of these tables vy, especially in the first few months. 
; } } 
| are now out-of-date anyway, as chil He slows up a bit as he nears his 
i 
| dren today are some two to three first birthday and during his second 
H j ind a half inches taller and corres year his rate of growth reaches more 
2 pondingly heavier than they were modest proportions. In the third year 
a : } ¢ »} rel tr slay 
fifty vears ago. The difference is prob- most children gain weight relatively 














Babies have to pass exams too! 


And in these regular medical 
check-ups, Farmer’s Wife babies 
get top marks for sturdy growth 
and health. Today many doctors 
prescribe Farmer’s Wife Formula 
Milks— Whole, Partly Skimmed 
and Skimmed — because they know 
babies have fewer feeding upsets 
and steadier weight gains on these 
specialized milks. 

Now wise mothers will approve of 
the two new Farmer’s Wife Instant 
Prepared Formulas. They’re the 
only evaporated milk products 


that contain Vitamin C, essential 
for the prevention of scurvy. And 
like all Farmer’s Wife Milks, they 
also have added Vitamin D. These 
new Prepared Formulas really are 
instant. They already contain the 
sugar—just add boiled water and 


baby’s bottle is ready. 








Ask your doctor to prescribe the 
Farmer’s Wife Milk best suited 
to your baby. Available at ali 
grocery and drug stores, in easy- 


opening tins. Buy the best and 


Farmer's Wife 


PRESCRIBED BY MANY DOCTORS—APPROVED BY WISE MOTHERS 


¢ 





——> a © T3 
Farmer's | : 


Wife 


Farmers ' 
Wite 
oF 
} PREPARED 
| FORMULA 
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Children’s Size Aspirin 


QUICKLY RELIEVES 


discomforts of 


COLDS 


— REDUCES FEVER, 
TOO! 














And Youngsters Love Its 
Candy-Like Flavour! 


Keep Flavoured Children’s Size AsprRIN handy to 
use whenever your child needs it. It tastes so good 
children gladly chew it or let it melt on their tongue... 
drink it dissolved in water ... or mix it with food. 





You'll find these tablets wonderfully convenient 







to use, too, because each one equals !4 a regular / ee, °() / 
size ASPIRIN tablet. This ends the nuisance of ay / / 
° ° 4 
breaking a tablet to give the usually prescribed : / 
child’s dosage. / 
So buy a bottle of Flavoured Children’s Size / 
ASPIRIN today. / 
; gE 
Flavoured Children’s Size . 
ASPIRIN" 
TRADE MARK REGISTERED : 









NE W. for 


weight watchers 


_ D-ZERTA 
PUDDING! 


Delicious...sugar-free... 
only 54 calories a serving 
D-Zerta Pudding—g 
calorie counters! B n fla S 
just like its Jell-O 
D-Zerta Gelatin. And 
frec. It’s sweetened with s 


calorie Ss 


cyclamate sodium 

When made wit skit i) 
Pudding contains 
(Even a serving 


gives you 241! 


If vou don't see D-Zerta Pud rin tl 


dietetic section of your i store, Just ask. 


4 tomunting Llores 


Get D-ZERTA 
PUDDING today 





Limited e The makers of JELL-O Desserts 











slowly. This is normal, and naturally 
their appetites are rather small as a 
result. It is not that they don't grow 
because they don't eat, as many Ppar- 
ents think. At this age they are very 
active, too, so you may notice that 
your plump roly-poly baby has turn 


ed into a relatively slender preschool 


child. You don’t need to worry about 
this it is what you should expect 
In this preschool period your 


youngster is becoming more indepen 
dent and if you try to urge, coax Or 
order him to eat more than he needs, 
only trouble will result. Remember 
a child won't starve himself if there 
is suitable food available. Small help- 
ings, with more if he wants it, and no 
Hav- 


fussing from adults, works best 


ing your small youngsters eat by 


themselves at their own little table 


preferably before you eat, has great 





advantages, and we strongly recom 
nend it 

i C Sp 

From five to ten years of age, both 
boys and girls grow some two to two 
and a half inches in height and about 


Near 


five pounds in weight each year 
the onset of puberty, which in a girl 
can be dated by the beginning of the 
rapid 


menstrual periods, there Is a 


ncrease in growth. There ts a similar 


but even greater spurt in boys but it 


rs about two years later. So for 


a short time many girls are taller 
and heavier than many boys of their 

4 small number of girls may have 
the first menstrual period as early as 


heir tenth year. At the other extreme 
a few may not begin to menstruate 
until they are sixteen. Most common 
ly this milestone is passed between the 
twelfth and thirteenth birthdays. In 
other words it may occur at any time 
between ten and sixteen and a half 
years of age in normal girls. Some 


times there is a family tendency for 


an early or late onset. Sometimes two 





sters will be at the opposite ends 
( e inge 
The period of rapid growth and 
ciated changes in body con 
elated with the onset 
n I ea lat n 
° 2g th us oc 
fter tl first 
ng giris the 
‘ p ximate 
period 
g nd boys 
i . nei smail 
x yf development. al 
Ug! ie 1 rarely talk about it 
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You would be wise to take them 
to your doctor for reassurance. If he 
finds nothing wrong with them, as is 
nearly always the case, and tells them 
they will grow a lot more yet, they 
will feel much happier. Usually the 
youngster does not grow much after 
the spurt of growth is over and many 
of these late-maturing teen-agers end 
up by being taller than the early- 
maturing ones. 

During this period of rapid growth 
the adolescent appetite increases. En- 
courage them to eat plenty of meat, 
eggs, milk, fruits and vegetables and 
to take a small daily dose of vitamin 
D (400 units) during the nine cold 
months of the year. The girls may be 
afraid of gaining too much weight 
if they take milk. Skim milk is the 
answer here, as it has half the calories 
the important 


but just as much of 


bone- and body-building materials in 


it as whole milk. Milk is especially 


valuable for our daughters who so 


often marry early these days 


Children who are fond of sports 


rarely become overweight, which is 


another good reason for encouraging 
them to play the most popular games 
from an early age. Providing them 


with suitable equipment also stim- 


ulates their interest. 


The lymphoid tissue, which includes 


the tonsils, adenoids, thymus and 


lymph glands, grows rapidly during 


childhood. In fact, at eleven years 


of age the youngster has about twice 
as much lymphoid tissue in his body 


as he has when he is fully grown. 


it is not surprising, then, that even 


healthy tonsils of public-school-age 


children Sometimes, 


re often large 
of course, they are diseased and are 


doing far more harm than good. If 


your doctor advises their removal, by 
ill means have it done. Even though 
it is the lymphoid tissue that probably 
antibodies, 


manufactures protective 


your youngster has plenty of other 
lymphoid tissue elsewhere in his body 
Many of the endocrine glands 
the thyroid, pituitary and others 
play an important part in growth. The 
pituitary gland produces a hormone 
directly affecting growth. The thyroid, 
the adrenal cortex, the sex glands and 
the parathyroid glands also play es- 
sential parts in this fascinating process 
of growth. Most of these glands affect 
each other and the fact that such an 
intricate system so regularly produces 
such predictable results is very im- 


END@ 


pressive. 
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CHATELAINE CRAFTS 


You needn’t be an expert to 


HOOK THIS LOVELY RUG 


. «Shadows on the Mackenzie” 








@ An original and typically Cana- 
dian design made specially for 
CHATELAINE readers by Margaret 
Rowan—and inspired by a picture 
of wild geese flying over the Mac- 
kenzie River. Make it in the colors 
we have chosen for our rug—or 
work out your own color scheme 
—using pieces of woolens cut into 
strips. The kit contains a clearly 
stamped design on best-quality bur- 
lap, size 31 by 45 inches, as well as 
a rug hook and full instructions 
for making up the rug without a 
frame. Price of the kit is $3.75. 





For kit and detailed instructions for hooked rug All1l1 please 
send $3.75 to Wanda Nelles, Chatelaine Crafts Editor, 481 


University Avenue, Toronto 2. 
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N°S 
CHANEL 


CHANEL becomes 


the woman 





you are ) 


PERFUME FROM 5.00 


Chanel No. 5 is subtly created to blend with your own 
delicate essence — to be like Chanel No. 5, yet 
deliciously like you alone. 


CHANEL 





THE MOST TREASURED NAME IN PERFUME 








pear: 


GOUe?d — 


j j J ° j 
SHMould we ha 1 hnev abortion ldVi 


uv ler Wwe 


- 
pianned the f{ugust article on abortion (Should Canada 

Chanee Its Abortion Law?, by Joan Finnigan) we knew we were 

heading into controversial water 

Below: a fair sampling of readers’ letters which, as we go to press, 


were split evenly for and against a new abortion lav 














Joan Finnigan just doesn't make sense due for an overhauling, particularly 
On the one hand she worries about a in the four instances you have cited 
back-room racket that often deals in Mrs. H. C. Walshaw, Caleary 
leat! ther he advoca naking 
Canada nation of m er . in 
olf innocent childrets Certainly the 
nfo nate women mentioned a le 
Se ot npatl I y hould 
hav id from public welfare and pr 
‘ . er 
\ organizations. B \ it is to be Your stories 
ned by helpin nother to murde! ; 
. really count 
own child 
\/ Le H u a Oni 
S d our laws on abortion be chang 
' ' ' I Was a Doukhobor (by Anna Evanoff, 
e Of co wey should, or let us 
ae + , lio July) was written in the same tone as 
op pre na ina \ ave engious 
freedom. Sin the n lic srofession I Was a Communist. As a Doukhobor 
' ' , I've never felt embarrassed nor un 
em isinclined t i ! ip to 
" i yecause if again yur religion 
y ner oul I ink for clean because its against « engion 
adeet to smoke, drink, eat meat, go to 
J l vv é wal 
Nick Verigin, Cowley, Alta 
{ il rtici¢ 
} Nn ede te " | I think you're shaping your Personal 
the poir vell Experience Series into something real 
tah hat religious oups have m ly important for Canada. I was very 
} ) Ta! re f pon non impressed by My Daughter Married 
members. To deny k sbortion when a Negro (May) and I found myself 
the nee 5 t olting cru actually weeping when I read I Was a 
} I yrtt of 7e Doukhobor by Anna Evanoff (July) 
ountry I have never known Doukhobors, and 
Vl D \f H O their problems have never been closet 
to me than newspaper headlines, but it 
angers and depresses me to see how 
Iw pp I est 1 
individuals suffer from man’s stupidity 
{ bortior ‘ : 
ind inhumanity. I often chafe that 
the 1 rac . 
there seems nothing anyone can really 
mercy killin R : ’ 
do about it. I think with this series 
testabd ) 
that you people may be really doing 
the score doe k oO 
something. Congratulations 
I ital The 
: yan Kay Parley, Weyburn, Sask. 
; s of coup 
waitin To ct 
Do good after death 
L.M.S K A O 
I have read in the last few months 
Your article w ox ibout the high cost of dying and the 
isioned son ‘ SCUSSIOI rackets connected with funeral parlors 
long my own f quaint People who would will their bodies to 
ces. We fee on W IS medical colleges would be doing in- 





estimable good. When I wrote the 
UBC Medical College, they 


thanking me for my enlightened atti 


replied 


tude and explained that no one could 


will their bodies without a_ signed 
document from them which had to be 
signed by the parents or spouse—one 
copy to be returned to the college and 
the other to be retained by the inter 
ested party in the event of death. I 
fee! that to help future generations 1s 
not only eminently sensible but also a 
way of saying thank you, God, who 
gave us the gift of life 


Edith F. Robertson, Chilliwack, B.C. 


Friends 
via the 


mailbox 





I am collecting postage stamps — all 
kinds 


and discomfort of a chronic illness 


to help me forget the pain 


and pray that your readers will kindly 
send me some 
Rev. Robert Brown 
P.O. Box 721, Reading, Pa., U.S.A 
I am very interested in writing to 
Canadians. My hobbies include sew- 
ing, ceramics, cooking, knitting and I 
wish to learn weaving and spinning 
I am married with five children, the 
eldest twenty-two. Would any CHATE- 
LAINE readers care to correspond? 
Iris Scudder, Box 397 
Voses Lake, Wash., U.S.A: 


I would like to write to Canadians, 
especially from Quebec City. I am 
French, from Paris, married to an 
American. My husband is a composer 
l am an artist in cartooning, and we 
have two little boys, four and eighteen 
months 
Therese Suarz, 34 Sumner Street 
{pt 321, E. Boston 28, Mass 


I should be very glad if some male 


Canadian Chatelaine reader (prefer 


ably Nova Scotian) would write to me 


NEXT MONTH IN CHATELAINE _ 


Do men 


A blind mother tells of her life 


Personal Experience Story. 


WHY TEEN-AGI 


fear women? 


I'm raisin family [ll 


GIRLS GET “IN 


and I would like very, very much if he 
had a knowledge however slight of the 
Irish language. I should be glad to 
exchange magazines, newspapers, etc 
Denis Fahey, Tolentine House, 

Good Counsel College, 

New Ross, Co. Wexford, lreland 


My request may seem incongruous but 
| am trying to fill out a collection of 
the Reach and Spalding Official Base 
Ball Guides, which were published 
yearly from 1877 to 1941. I will glad- 
ly reimburse any reader who has some 
to dispose of, if she will first write to 

let me know what she has 
William Puckner, 83 68th Street, 
Guttenberg, NJ., U.S.A. 


Housewives go back to school 


Within three weeks 
an unpretentious August feature had 


Editorial report 


drawn the biggest CHATELAINE mail of 
the month. The feature: How to Go 
Eileen 


more than one 


to University at Home, by 


Morris. The response 
thousand letters as we go to press 
Every one of the twenty-five univer 
sities offering courses received in 
quiries from potential scholars. Front 
runners were the University of To 
ronto, University of British Columbia, 
University of Alberta, McMaster and 


Western. in that order 


Readers of Eileen Morris’ article will 
be interested to learn that they can 
obtain a copy of the booklet, Cana 
dian Correspondence Courses for Uni 
versity Credit. 1959-60, by writing to 


The Director 
Department of University Extension 
and Adult Education 
The University of Manitoba 


Winnipeg, Man 


/ 





oh 


AiwW VA SUA =, 


Another courageous Chatelaine 
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Kiddies have two feet, and doggies have four, 


j ‘ ; th : r f r But Simoniz Paste Wax stands up on your floor— 
Won't break down and smear like soft waxes do, 


For the extra-hard finish stays brilliant and new! 


ith SIMONIZ ast | q In every tin of Simoniz you get the rich, bright shine that 
WI e 00 W X only paste wax can give—a little goes a long way. 
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An Outstanding Collection of Noth Ameucan Tong birds 


One to six Bird Cards FREE in packages of Red Rose Tea and ———— 
Red Rose Coffee. Especially selected by world-famous artist and naturalist, Bat : 
Roger Tory Peterson. Forty-eight in series. 20 ad! & RED be 







Red Rose is proud to bring you these Bird Cards. Naturalists 

will love them. And youngsters can learn about Nature by just having 

fun collecting and trading. On the back of every full-color 

bird portrait are interesting facts about the bird prepared by 

Mr. Peterson. The forty-eight card series includes many of Canada’s 

most interesting inhabitants. 

Packages of Red Rose tea, coffee and instant 

coffee are now being packed with 

one to six FREE bird cards (depending on size you buy). 

Collectors’ Songbird Albums available at your grocer’s 


or direct from us. Only 25¢. 
RED ROSE TEA - RED ROSE COFFEE 


DISTRIBUTED BY BROOKE BOND CANADA LISI eo, C203 PARK AVENUE MONTREAL 8, Pr. @ 
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